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OF COFFEE GROWERS OF COLOMBIA 


Member of Pan American Coffee Bureau 
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GRANULIZERS 


WILL ALWAYS GIVE 


A GRANULIZER USER* WRITES: 


“Your Granulizer is doing everything 
you said it would and we are mighty 
pleased with it. We have quite a talk- 
ing point on our coffees now and when 
it is shown in a glass jar it makes a 


fine looking coffee.” 
“NAME ON REQUEST 


RANULIZED coffee has helped many 
Roasters build a larger and more 
profitable business! It gives them 5 
, advantages . . . 5 ways to give their custom- 
ers greater value and satisfaction no mat- 
ter how they brew. : 

1. GRANULIZED coffee looks good . . . parti- 


cles are evenly sized. 
2. GRANULIZED coffee improves cup quality 


+ . + maximum flavor and aroma are re- 
tained. 


3. GRANULIZED coffee is clean-cut .. . few 


“fines” appear in package or cup. 
4. GRANULIZED coffee is uniform . . . pound 


for pound it’s always ground exactly the 
same. 


5. GRANULIZED coffee is easy to brew... 
top taste, trouble-free results assured 
through uniform grinds. 


MAXIMUM WHOLE BEAN 
FLAVOR AND AROMA 
WILL BE RETAINED 


| 


' You, too, can build increased customer 
t confidence and good-will with consistently 
uniform, full-flavored grinds only the 

Gump Granulizer can produce. Our cof- 
fee plant Specialists will gladly suggest an iu. 
installation tailor-made to your needs. Get — y 


complete information. Write today! 


B.F Gump Co. 


Engineers and Manufacturers Since 1872 


1312 South Cicero Avenue, Chicago 50, Illinois 


EDTBAUER-DUPLEX IDEAL GREEN GUMP COFFEE BAR-NUN WEIGHERS IDEAL COFFEE 
NET WEIGHERS COFFEE CLEANERS GRANULIZERS AND BAG FEEDERS ELEVATORS 


B.F. GUMP CO. 
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SALES ARE UP! 


MULTICOLOR CARTONS 


WRITE TODAY for samples 
and technical information 


ROBERT GAIR COMPANY, INC., 15 


PAPERBOARD © FOLDING CARTONS «© SHIPPING CONTAINERS 


The Flaver 
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Not if you use 


SMOKELESS ROASTERS 


and KEENAN 
CYCLONE COLLECTORS 


to lick AIR POLLUTION 


Keenan Cyclone Collectors (3- and 
4-ft. sizes respectively) on fan outlets 
of Stoner (at left) and Cooler. 


Coffee plant operators—even in these days of sum- 
mons and threatened shut-downs—don’t need to 
worry about smoke, “steam” or odor if they’re 
using Smokeless roasters. Nor need they be con- 
cerned with chaff from roasting, if the roasters 
are equipped with built-in or individual Keenan 
Cyclone Collectors. 

But what about the chaff that is blown out of 
cooler and stoner fan outlets? This problem can 
be solved only by installing Keenan Collectors on 
such outlets. 


Smokeless Thermalo Roaster 


EMOVAL SYSTEMS 


R 
We specify KEENAN because it is the only BURNS CHAFF atically remove chaft 
cyclone separator that does a thorough job with- multi-roaster batteries, avtom ond deposit it 
out reducing airflow volume needed for efficient ” roaster collectors during 
cooling and stoning—and without increasing power te « receptacle OF incinerator. 
costs. Moreover, for any given power consumption, 
the Keenan has proven capable of doing double the ‘ 
REMEMBER 


work of a conventional cyclone of the same size. 
BURNS AUTOMATIC CONTROLS for uniformity 


Don’t do half the job. You need Keenan Cyclone 


Collectors on all fan outlets, as well as Smokeless MEMBER OF of roasts, flexibility of operation and safety for 
Roasters, to be 100% sure that you’re a good IGA plant and personnel. 
neighbor. 


ABEZ BUR 


DESIGNERS AND MANUFACTURERS OF PROCESSING EQUIPMENT FOR THE tf, 
FOOD INOUSTRY COFFEE. TEA, COCOA, PEANUT BUTTER, NUTS. MALT, CEREAL 


PROOUCTS ETC CONVEYING AND STORAGE EQUIPMENT + TESTING EQUIPMENT 


SINCE 1864 
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Byrne, Delay & Co. 
Coffee 


NEW YORK 
Cable Adress MEMBER OF 


“VICAFE” DPA 104 Front Street 


Agents for Reliable Shippers in Producing Countries 


Specializing in 
BRAZILS 
COLOMBIANS MORGAN SOUTTER & CIA., LTDA. 


VENEZUELANS SANTOS 


Agents tor: 


COFFEES OF HIGH QUALITY 


Are produced in 
COSTA RICA 
CUBA 
DOMINICAN REPUBLI( 
EL SALVADOR 
GUATEMALA 
HAITI 
HONDURAS 
MEXICO 
NICARAGUA 


IT WILL PAY YOU TO USE THESE COFFEES IN YOUR BLENDS 
FOR UNIFORM QUALITY AND SATISFIED CUSTOMERS 


FEDERACION CAFETALERA CENTRO-AMERICA - MEXICO - EL CARIBE 


Direccion Cablegrafica: FEDECAME San Salvador, E| Salvador C. A. 
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a woman a new handbag... 


l. It’s not enough just to show yA . . . you've got to show her what it 
will carry and how smart it will look! 


your coffee is “vacuum packed”’... 


Tell your prospective customers that vacuum packing ° 
coffee in cans is the sure way of retaining its fresh flavor! 


For flavor is your coffee’s most precious quality. Protect 


your coffee’s flavor from enemy air by packing it under 


vacuum, in cans by Canco! (They’re still the finest vacuum 


cans on the market, even under government emergency 
restrictions.) 


Use it as a big plus in your advertising—tell your cus- 
tomers the whole story behind the words ‘‘vacuum packed 


in cans 


rm 
N 


ear, 590 ts per copy, January, 19 Vo Reentered as 


w York, N. ¥ nad t Act of Maret? 


c 3 It’s not enough just to tell women 4. . .. you’ve got to tell them what 
vacuum packing means to them! 


AMERICAN 
CAN 


NEW YORK 


CHICAGO 

SAN FRANCISCO 
HAMILTON 
s CANADA 


Usto 


Spice Mill Publishing 


Keep your Haver! Keep your 6 


i Water 


matter 


June 1951 at) the Pos 
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NOW 
MORE THAN EVER 
IS THE TIME TO 


CABINOA 


oge 


LUANDA 
AMBOIM 
NOVO REDONDO 
BENGUELA f@ 


THEY ARE SWEET AND THEY WILL 
BRING DOWN THE COST OF YOUR BLENDS 


JUNTA DE EXPORTAGAO 
DO CAFE 


Head Offi 
Augusta 27 Lisbon Portugal! 


Branches: Cabo Verde « Tome Hngola 
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Many of the better things of life — food, beauty, 
health, comfort — reach millions of people every year 
in attractive, convenient R. C. Fibre Cans. 

Years of packaging experience, combined with con- 
stant study and research, enable R. C. Engineers to 
spot product characteristics quickly — adapt them to 
the most profitable and efficient packaging possible. 

Whether your problem is one involving functional 
features (for easier filling, handling, displaying), or 
eye-appealing design for faster sales—R. C. provides 
you with a one-stop packaging service. 


SPICES 

I 

' ¥ 


— 


R. C. Packaging Makes a Good Product Better. 


MAIN OFFICE 
and Factory 111 Chambers St., St. Louis 6, Mo. 
Branch Factories: Arlington, Tex.; Rittman, O.; Turner, Kansas 
SALES OFFICES 
C. E. DOBSON, 819 Carondelet Bldg., New Orleans 12, La. R C. CAN CO., 225 West 34th St., New York N.Y. LC. MORRIS Co., 1125 Spring St., N.W. Atlanta, Ga. 


$. W. SCOTT, 906 McCall Bidg., Memphis 3, Tenn. E. F. DELINE CO., 224 W. Alameda, Denver 9, Colo. W. L. BENNETT, 126 S. Third St., Minneapolis 1, Minn. 
CAN SUPPLY CO., 1006 W. Washington Bivd., Los Angeles, Calif. GARRET P. KELLY, 1300 East Perk Place, Milwaukee, Wis. 
ANUARY, 1952 7 
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| C. A. MACKEY & CO. 


incorporated 
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IMPORTERS - COFFEE 


ESTABLISHED 1914 


| 111 WALL ST. NEW YORK 


is preferred --because of its 


@ True Characteristics of Mild Coffee | 
| @ Cultivation in High Altitudes | 
| @ Preparation by Best Known Methods | 
| | 


Plus: Expert Care in Final Removal of Defects 


| DEPARTMENT OF AGRICULTURE PORT AU PRINCE, HAITI 
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MEMBER OF 


NEA 


THE GREAT ATLANTIC & PACIFIC TEA CO. 


IMPORTERS, ROASTERS, RETAILERS 
OF FINE COFFEE 


Represented in 


BRAZIL AND COLOMBIA 
By the 


AMERICAN COFFEE CORPORATION 


Choice of American Koasters 
Creators of Good Uill 


COMPANIA SALVADORENA DE CAFE, S. A. 


San Salvador - El Salvador 
Cable Address: Coscafe Telephone Nos. 758 & 1632 
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There's More 
This Bag 


Than Contents! 


vood coffer 


LONG with 
[ this contains a 


package 


wealth of sensible packaging 
judgment. As result. the 
roaster, Walliams & 
shows a say 
his 


Phe orginal bay used 


old as a third 


nt tw lor contaimer. recommended: ty 
considerably 
ther bet mi heen a chanye in closures, \s 
mind eoflee. the tin ties on the ortanal 
wh Lion recommended teat 
i (thermoplastic ap- 
lien bea thattops could be sealed at minimum cost 
tanned ippraisalof vour present coffee 
nha Wa Vou ean economize and other. 
packaging operation with vou, 
. . . . 

- Economical Shipping Protection with 

al COFFEE SHIPPING 

fillies f pounds of packaged coffee and tea 

dint eal Phe t 

e flexibility 

" of varlations in 


HOW THIS 

BAG IS MADE 
Production Features of 
"Jay Bee? 1 lb. Package 


| INKS: Red & Blue 


TYPE OF BAG: 
Automatic 
SPECIAL 
SIZE: 1 Ib. FEATURES: A 


pasting surface 
on this bag has 
been left blank 
so that the paste 
will hold on an 
un-inked surface, 


| 
| 
OUTER PAPER: 50# 
White S.C. 
Pique Embossed 


INNER LINER: 30% 
Amber Glassine 


UNION Fancy Coffee Bags 


UNION BAG 


Woolworth B welding 


Neu York 7, Neu 


"PAPER CORPORA T EOIN 


York 


UNION S MODERNIZED PLANT AT HUDSON FALLS. NY 
BILLION BAG SPECIALTY PACKAGING HEADQUARTERS 


pou 


YOURS for the asking 


The booklets listed below contam spectat- 
ized, detailed information on various sul 
jects. This literature 15 yours for the 
asking. Merely fill out the coupon and mal 


1 CONVEYOR AND TIMING UNIT 

A bulletin describing the Gump Convevor 
and Timing Unit for cartons, can) or jars 
has been released. This equipment, svn 
chronized with an automatic net weigher 
makes filling containers and conveying them 
to the closing station completely automatic 
It has special appeal to the small packager 
or one with a small specialty line. Bo F 
Gump Co, 1325 S$. Cicero Ave., Chicago 
50 


BAG CLOSERS 

Just issued is a new brochure which 
gives complete information about Union 
Special equipment for filling closed bags 
Data 1s included on sewing heads, columns, 
tables, conveyors and accessories. A packer 
knowing his daily capacity, bag sizes, 
weights and type of closure required can 
quickly locate in handy charts the exact 
equipment to fit his particular needs 
Union Special Machine Co., 490 North 
Franklin Street, Chicago 10, III 


3 MODERN FILLING MACHINES 

This illustrated, four-page folder de 
scribes various kinds of filling machines 
developed for today’s packaging require 
ments. Among the machines are universal 
fillers, automatic augar feeds, automatic de 
plex units, automatic tight wrappers and 
others. Stokes and Smith Co. 4900 Sum 
merdale Ave., Philadelphia 24 


4 COFFEF, COCOA AND PEANUT 
MACHINERY 

Pamphlets and circulars describing the 
low temperature process of roasting coffee 
which has been extended to continuous 
roasting machines for peanuts and cocoa 
beans; also circulars on machines for clean 
ing these commodities. A new brochure 
covers the “Thermalo” process of roasting 
Booklet on Granulators also available 
Jabez Burns & Sons, Inc. 11th Ave. and 
43rd St, New York 18, N. Y 


5 COFFEE BAGS 

New coffee profits, more outlets and 
greater distribution is claimed for one 
cup coffee bags packed by the roaster right 
in his own plant. An illustrated, four 
page folder describes Cup Brew Coffee 
Bags and tells how roasters can use them 
to improve their market position. Cup 
Brew Coffee Bag Co., 1715 Logan Street, 
Denver 5, Colorado 


6 COFFEE MILI 

A booklet describes a new type roller 
mill said to grind coffee in such a gentle 
manner that no heating of the coffee occurs 
to affect quality or flavor. Moore Dry 
Dock Co., Industrial Machinery Division, 
Foot of Adeline St., Oakland 4, Cal 


SPICE MILI. PUBLISHING CO. 
106 Water St.. New York 5, N. Y. 


Please send me the booklets whose numbers 


I have checked 


10 20 30 40 50 6D 


Firm Name 

Street Address 

City and State 

Signature 


JANUARY 


Formerly THE SPICE MILL 


75th Year January 1952 Vol. 75, No. 1 


New process for curing coffee 12. The power of suggestion 51 
Development of a different Robert A. Lewis on some basic 
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Is coffee soda breaking through? 15 Tea committees named, set sights 52 


A new market for significant 


Redesign to meet today’s trends 55 
amounts of coffee may be here 


Wellman, Peck modernizes its 
ine 17 packages for today's needs 
Part 1 of a comprehensive 
review of this coffee source 


Spices—father to grocer trade 57 
The huge grocery industry had 
its roots in the spice trade 


Meeting wild cotfee claims 19 
How one roaster armed his Vanilla processing 59 
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stations in producing areas News from key cities 62-6 


Publisher, E. F. Simmons; Editor, Bernard Sachs: Advertising Manager, D. M. 
Brody: Business Manager, E. Redmond: Circulation Manager, E. Patterson 


Representatives: Chicago Joseph Esler, 6241 No, Oakley Ave.: New Orleans Ww 
McKennon, 627 Dumaine St.: San Francisco Mark M. Hall, 461 Market St. Mexico 
City Douglas Grahame Apartado 269° Rio de Janeiro A. Sampaio Filho, Rua 


Duitando 191: Santos T atunaa. Praca Maua, 29-s/2 


Subscription: $ A. and 
$4.00 foreign. Published m gt by The Spice Mill Pub 


hing Co., In 106 


75th Year TM. Reg 


Pioneer Publication in Coffee, Tea, Spice, Flavor 


| 
INDUSTRIES 
The Flavor Field 
| 
| 
WV ater St.. New York 5, N. Y. 
all & MD 
a 


Brazil currently produces some two 


billion pounds of cotfee annually 


16,000,000 bags or 
that at 
least a billlon pounds per year could not only be greatly 
improved in quality, but made fully cqual to some ot the 
superior coffee now produced in many Latin-American coun 
tries United States 
he | 


and we estimate 


ind eagerly cotfee buyers 
Brazil, 


the highest producing areas do not exceed 3,600 tcet 


sought by 
High altitude quality cannot where 


But 


roduced in 


iltitude for altitude, Brazilian coffee can be made equal to 
other Latin American coffee 
It has long been known that soil, climate, altitude and 


other indigenous tactors influence the quality ot green coffee 


produced ina given area, With the exception of hort 
ultural practices ino the culture of the coffee trees, these 
tuctors are beyond control The curing or prep tration of 


harvested 4s 


the 


potentially sul ject to 


cotfee bean after it) has been however 


control, and im oan imvestigation over a 


period of years we have learned significant 


HN pProve 
quality through control of the 
cedure 
tudy has led to the onclusion 


otter it 


ch } otentially 


harvest ws 


preparation of 
roen coffee. Present lely, but nearly 
ill cqui on to two wecks for comp! trot W Ha 
{ {that highly advantages » speed up the ring 
vy the application of pectic enzymes and, where 
tral, to liz hanical dryit 
I} hict advant ot tl Ing process employing 
{ 
1. Th \ pid. th owering Capit Osts 
1 tf Ippara 
Boca oProcess rapid, it prevents detero 
1 \ iL lity of tl tt prod 
Th furnish Meat the 4 t 
cot y. Every tually n to 
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| pro | th y of cott of 
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) lly sound Th 1 


Development of 


ch was presented by 
f the Institute of 
in “Food 

kd 


uncontrolled fermentation of this sort ott 


pu ted, an 


duces off flavors which are sorbed by the cotfee and result 


pro 


le green cottee Such. off-flavored 


roasted, yields a sour, rough or rank brew. 


in low grac ott when 


The “natural coffee’ method 1s under still less control 
and is responsible for much of the really poor cottee pro 
duced today. In this process, the unpulped cherries, usually 
strip picked, and including underripe and overripe fruit 


we allowed to dry on the patio until a moisture ntent of 


10 to 15 per cent 1s reached, at which point the outer layer, 


the dried mucilage and the parchment can be removed in 


4 single hulling operation The drying of natural 


may require several weeks in bad weather, and this is ample 


time tor sporlage to occur the cotte erowing 


ountrics 
To most people the word curing signifies a beneticial pro 
ess in which some new and desirable property is 


A careful study ot the 


loped 


‘ 
product essential features of 


otte uring as outlined failed to reveal any such develop 
ni or improvement. The sole function of th alled 
ming process appeared to be the se paration of the coftee 
n from the whole cherry and the drying of the bean. It 
was concluded that if this interpretation: were then 
there should be an opportunity to improve the quality of 


h green cottee by venting Of 


Minimizing 


inves during curing 

A series of investigations, starting with laboratory tests 

no ripe cherrics Hown up trom the West Indices hermos 
es and continuing with field studies in Haiti, Costa Rica 
1 tinally Brazil, confirmed the hypothesis that the bulk 

on the tree pot ntrally good cott 

he vood category 
( 1 tl ny proc Wa i i 
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( ) whul wed ing n 
{ t shed ott Drying of experimental lots of washed coffee. The lots im the fore 
1} ' t ' ' A ground are being dried without washing after digesting the mucilage 
ter spontancous 1 ts ougl 
u with enzymes. The lighter colored lots in the background were pre 
As might) be ex pared the same way except that they were washed 


; 
bag 
The article based on a paper whi 
; Dr. Johnston to the 1951 convention 
re Food Technology. The paper then 
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a new process for curing cotfee 


By Dr. WILLIAM R. JOHNSTON, Vice President in Charge of Research, 
and Dr. H. E. FOOTE, Research Engineer, Standard Brands Incorporated. 


Process comprising rapid fermentation, washing and dechy- 
dration of the beans to a moisture content of 10 to 12 per 
cent uniformly produced good green coffee. Once this was 
established, our objective became the development of a prac- 
tical process for rapid economical curing suitable for use in 
the various coffee producing countries. 

Our investigation of coffee curing has covered a number 
of years and in that time has gone through several stages 
with respect to methods and materials. Our pilot plant 
operation conducted in Brazil is a good example of an im 
portant stage of the work. 

A washed coffee plant at Bom Jardim, Brazil, situated in 
and typical of the Zona de Mata region, was leased from the 
Brazilian government in order to furnish a coffee supply, 
standard coffee processing equipment, and housing for pilot 
plant scale experimental work on coffee curing 

The existing equipment in the plant consisted of a re- 
ceiving tank, storage tanks, a pulping machine, fermenting 
tanks, a washer, drying patio, hulling machine and hand 
picking tables. 

Coffee cherries from within a radius of about ten miles of 
the plant, produced for the most part at an altitude of 2000 
2500 feet, were utilized. They were brought to the plant 
by truck and mule-back on the same day on which they were 
picked and processed as promptly as possible, usually on the 
same or the following day, although in a few instances it was 
them third day They were 
always stored under water to minimize deterioration 


necessary to store until the 


The experimental drying equipment, which was partly 
I ) | ) 
designed and assembled at The Fletschmann Laboratories and 


Jardim, consisted of 


shipped to Bom | a through-flow rotary 
Iryer and its accessory duct-work, a steam indirect air heater 


and an oil-tired direct air heater, fans, control instruments and 


NATURAL COFFEE PROCESS 


3 Oried Whole Cherries 


Green Coffee 


The natural coffee process. Green, yellowish-red, red-ripe, blackish 
overripe and brownish-black partially dried cherries are all picked 
together and the whole fruit dried directly to a dark brown or black. 
Hulling removes outside layers, leaves green beans. 


The executive team behind the rise of 


a 20-horsepower automatic boiler 
ment was capable of handling 3.800 pounds of cherries or 


This experimental equip 


about 700 pounds of finished green coffee per 24 hours. 
Cotfee quality was evaluated by using the standard cottec 
industry cup test carried out by expert coffee buyers and a 
trained laboratory panel of 15 people. 
The fermentation of pulped beans, which ts a step in the 


washed cotfee process, is desirable because the mucilage has 


great water-holding capacity, and unless it ts removed it 
retards the drying process. Normal spontaneous fermentation 
in commercial practice requires 24 to 48 hours, depending 
chiefly on climatic conditions. During this fermentation, 
the mucilage is digested either by enzymes naturally present 
in the coffee or by enzymes secreted by microorganisms which 


An 


tation frequently occurs in which souring and putrefactive 


develop during the fermentation unfavorable fermen 
bacteria develop 

A study of commercially available enzyme preparations 
disclosed that pectic enzymes derived trom molds are highly 
At a 


0.2 per cent of a commercial enzyme preparation, based on 


effective in digesting the mucilage concentration of 


the weight of the pulped beans, complete digestion was ac 


polished in Tess than one hour at 


75 to 85 F, as compared 
to an average of 36 hours required for completion of spon 
tuncous fermentation 
(1/40 | 


ten hours depending upon the tompcrature 


At a concentration of 0.025 per cent 
er cent) the digestion could be completed in five to 
The latter 
quantity was found to be the most practical, inasmuch as the 
time 1s short enough to deteriorative 


prevent formentation 


changes and the quantity of enzyme needed was small enough 


so that its use was economically sound. At no time was it 
possible to detect any unfavorable effect on coffee flavor as 
(¢ pus sO) 
WASHED COFFEE PROCESS 
Pulped Beans 
Fermented Beons Woshed Beans 
Dried Beons Green Coffee 


The washed coffee process. Ripe red cherries are picked and skin 
and fibrous pulp removed mechanically. The mucilage layer is re- 
moved by digesting, leaving clean parchment surface. The coffee 
is then dried and the parchment removed by hulling machines. 
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cessful full page ad. | 
Other compaigns, East and 
West, are scheduled for Jan- 3 


gales at new, high profits with UNCONTROLLED 
Cup Brew Coffee Bags. 


We're at your service...and as close os ‘ 


Famed Atwood Coffee Co. of 
Minneapolis recently intro- 
COV BAS duced Cup Brew Coffee Bags 
IN (EA to it’s market, using this suc- 
Bree’ on! & wory and February with more — 
i ‘a 14 FEEE & TEA INDUSTRIES and The Flavor Field 


The executive team behind the rise of 
Coffee Time, the new beverage which 
may put coffee with both feet into the 
carbonated beverage field. From left: 
Herbert A. Soble, president of Coffee 
Time Products of America, Inc.; Rudy 
Vallee, famous showman and executive 
vice president of the company; Stanley 
rown, vice president in charge of sales. 
Mr. Brown is also in charge of buying 
green coffee. 


Is coffee soda 


breaking through 


Down through the years, the well-nigh universal Ameri 
can love for cotfee has continued to pluck at responsive 
imaginations in the soft-drink field. With the taste for 
cotfee so well established, why not a cotfce soda 7 

Sounds logical. It is logical. given a coffee soda that 
tastes ike coffee and merchandising that has drive and 
continurty 

Cotfee sodas aren't new For many years now. various 
brands have been tripping onstage, with more or less fan 
fare. In many instances they soon vanished offstage, never 
to appear again. Some coffee sodas—in the bottled form, 
that 1s—have remained, with limitations. Their markets 
are regional in some instances, specialized in others. For 
example, coffee sodas are obtainable in some of the New 
York City department stores 

But the kind of complete distribution which would mak« 
cottee a major bottled soda flavor has, until now, not been 
achieved. In the not too distant future, however, the situ 
ation may be transtormed. Coffee soda may be breaking 
through at last 

The reason ts a success story with a simple fascination 
for coffee men. If the success story continues its present 
pattern, a substantial new market tor coffee may take 
form, 

Even apart from this coffee factor, it is a fascinating 
story, a demonstration of what can be done with a small 
sum of money promotion-wise, if that money 1s shrewdly 
handled. In this case, $5,000 spent on promotional ma- 
terial during a five month period achieved more than half 
a million dollars disbursed over longer pe riods by well 
established firms 

The story concerns ‘Cotfee Time,” the new carbonated 
coffee beverage, which was launched at a press party in 
Boston on January 26th, 1951, followed by much pub 
licity. When salesmen contacted the trade three weeks 
later, they received over 70 per cent acceptance! 

The first bottles of Coffee Time were shipped on Feb 
ruary 26th, 1951,and by June Ist over one million bottles 
had been sold in the greater Boston area. Within another 
month, Coffee Time had reached the springboard objective 
of any food item: to be sold in every major chain store tn 
New England and New York State 

It all started when Herbert A. Soble (president of the 
American Dry Ginger Ale Co., Inc., the Pureoxia Co., and 
the Moxie Bottling Co. of Boston) and some friends in 
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at last? 


the beverage business recognized the universal apps al of 
cottee as favor. They noted the problems that beset other 
bottlers who attempted to market a pure coffee soda and 
failed because they were technically unable to prevent the 
coffee from fermenting the third or fourth month after 
being bottled 

After tour years of intensive research, Mr. Soble’s group 
received the assurance of a recognizable laboratory that his 
product could boast a shelf-life of at least one year They 
had produced a full-bodied soda, said to be rich with a 
pure coffee taste unlike other products that were not 
more than artificially flavored sodas. At this time, Stanley 
Brown joined the firm as sales manager 

During this period, Mr. Soble and Mr. Brown met Rudy 
Vallee. the famous showman, who had started as a soda 
jerker in his tather’s drug store in Westbrook. Maine 
Mr. Vallee was intrigued by the idea and joined as execu 
tive vice president of the newly-formed Cottcee Time 
Products of America, Inc. Headquarters were set up in 
Boston, with Mr. Soble as president 

The added showmanship background for Cotfee Time 
proved invaluable Following the press party last Janu 
ary, Newspapers, wire services, Magazines, trade papers, 
radio and television stations gave the product a tremend 
ous send-off. 

Mr. Vallee did not merely lend his name to the product 
He went all out to extol the virtues of Cotfee Time, ever 
giving his entertainment chores second billing. 

Due to the publicity, soft-drink bottlers from every state 
and Canada made inquiries, and after testing the product, 
applied for franchises. But Soble-Vallee-Brown and asso 
ciates decided to move slowly before assigning any fran 
chises. They concentrated on a test campaign in the 
Greater Boston area—a difficult market for many products 
to crash. 

They started a huge sampling campaign among the lead- 
ers in cach community. Their theories proved to be well 
founded. The leaders who liked Coffee Time then served 
it to their legions of friends, who fell right into line and 
became boosters for the product 

After the initial burst of publicity and promotion, in 
which they were strongly assisted by Harry Paul & Asso 
ciates, Boston advertising agency, they sent their salesmen 
to call on the trade. Even the salesmen were amazed 
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WORLD CONEFLICT- 
IT NEED NOT COME! 


Ss" AKING recently over the radio to the British people. Winston 
Churchill said. “Hf war comes. it will be because of forces beyond 


British control, | DO NOT THINK TE WILE COME.” 


Beeause Mr. Churehill probably knows more about war than 
any other man, the above statement should earry with it hope for 
all of us that World War TH mey be avoided. not only in’ this 


New Year. but in the years to come. 


6) R Best Wishes to all our friends in the coffee industry for a 


Happy and Prosperous New Year. 


Ruffner, McDowell & Burch, Inc. 


NEW YORK: 98 Front Street CHICAGO: 408 W. Grand Ave. 
SAN FRANCISCO: 214 Front Street NEW ORLEANS: 419 Gravier St 
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Coffee Exports from Africa 
(in bags of 60 kilos) 
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Edm. Schluter @ Co., Ltd. 


Coffee trends in Africa 


Part | 


Thi article is from the annual review of African coffees 
hy Edm. Schluter & Co., Ltd., London. These reviews are 
easly among the most discerning and comprebensive sum- 


maries on coffee in Africa to come from any source. —Ed 


From all over Africa comes news of increasing activity 
and interest in coffee production, though not on a scale 
likely to bring about any sudden or dramatic export increases 
in the near future 

In Angola, Portuguese families are being settled and set 
to work under expert direction to produce coffee. U.S 
Marshall funds are reported to have been used to improve 
product on in French West Africa. In the Belgian Congo, 
one-third of the area under Robusta, and one-sixth of that 
under Arabica are young trees not yet in bearing. Madagis 
car stroggles with labor difficulties but badly needs the re 
sumption and extension of regular coffee exports to keep her 
economy on an even keel. British East Africans, helped by 
good weather, are expected to be the biggest this year since 
the war. African producers are increasing their acreage in 
all three territories 

The consumption of African coffees has generally con 
tinued to follow the familiar pattern. Only some 20 per cent 
of the total African production ts Arabica and there 15 little 
likelihood of any great increase in this proportion since the 
majority of the actual and potential farming areas are geo 
graphically suited only to Robustas 

Thus, for reasons of quality, the U.S.A., while consuming 
two-thirds of the world’s total production, took only 4.4 
per cent of its 1950 imports from Africa, against 95.5 per 
cent from Latin America. We consider that it would take a 
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radical change in the price levels and structure of the in 
dustry, quite apart from considerations of currency and ex 
change, for this proportion to change very substantially 

In the meantime, Europe looks to Africa for Many raw 
materials and it is in many ways fortunate that the public 
taste in a large part of Eurcpe ts not obliged to undergo 
any radical changes, but ts already attuned to African cotfees 

One of the fairly general phenomena ot the African scene 
is the labor problem. It is, briefly, to find means of over 
coming the “gentus loco a general distaste for work. So 
far neither the threat of economic sanctions nor the induce 
ment of financial reward has served to solve this equatorial 
equation, but it cannot be insoluble. We have observed that 
efforts can be made, where such conditions exist, to create in 
the African a sense of need in one or more directions. Much 
can be achteved through the influence of women. Frequently 
the idea of technical education for men needs “‘selling’-—no 
white collar stuff. but the fundamentals of agriculture and 
craftsmanship, which are so vital for the advance of the 
majority. Meanwhile certain manufacturing countries need 
urgently to find new markets for their exports and yet the 
Africans lack the inducement to earn more. There appears to 
be a job somewhere for simple sales promotion 

Exemplifying the still disparate approach to colonial 
economic theory is the return to the coffee-grower from his 
crop. Though prices are around ten-fold pre-war, and costs 
of production only three to five fold, coffee planters every 
where see at long last a chance to reap the rewards of a long 
and up-hill struggle, and wish to plough back as much as 
possible. 

In French West Africa, the export tax has been increased 
to 25 per cent; in Madagascar it ty still 16 per cent. British 
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AN ORIGINAL LITHOGRAPH BY HENRY WINZENREIO 


SCREENING COFFEE 


“There’s an awful lot of coffee in Brazil” 


... but like hundreds of other good things, coffee needs the help of tailor-made 
protective papers to bring it roaster-fresh to your home. That's why millions 
of attractive and economical coffee bags are lined with a special type of 


Riegel Glassine. 


There's a Riegel Paper for almost any requirement you may have in protec- 
tive packaging ... a paper you can depend on for economy and production 
efficiency. We feel sure we can serve you in the same effective manner we 
now serv = the sales leaders in so many different fields. Write us today and 
tell us what you want. Riegel Paper Corporation * 342 Madison Ave., N. Y. 17. 


*Permission granted by Valiant Music Co., Inc., 


_ Riegel TAILOR-MADE PAPERS FOR PROTECTIVE PACKAGING —_ 
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O,, the menu 


developments among public feeding outlets 


How one roaster armed 
his salesmen against wild 


cups-to-the-pound claims 


Extravagant claims of the number of cups brewed from 
a single pound of coffee can, like termites, do considerable 
damage over a long period of time. 

But such claims also present immediate problems. 
raise questions in the minds of coffee customers, questions 


They 


which more principled roasters are obliged to answer. 

More often than not, the questions are posed to, and must 
be answered by, the packer’s salesmen, 

Recently the Empire Coffee Co., St. Louts, found itself in 
such a situation when a competitor claimed—hold on to 
your hat--70 cups to the pound! 

Empire Cotfee therefore arranged to give its salesmen 
specific facts on the matter of cups to the pound. Among 
the other methods employed was the issuance of a bulletin 
to the salesmen. Headed “About that 70 cups per pound,’ 
the bulletin declares: 

“This kind of advertising brings to mind a lot of ques- 
tions that need answers, so we thought we would dig up a 
few facts for you. Sure, you can make 70 cups of cotfec 
from a pound and you can even make 140 if you wish. 
BUT what kind of cotfee have you got ? 

“Common knowledge in the coffee trade ts that one half 
a pound of coffee makes a gallon are 128 
to the gallon, therefore, one pound would make 256 ounces. 
Six 


The fe ounces 
The average cotfee cup should hold about six ounces 
into 256 gives you approximately 43 cups 

For years coffee people, when asked how many cups you 
can make from a pound of coffee, said 40 cups. By making 
it this way you get the best results-—that ts, a decent: cup 
ot cottec 

Dining car people, who like their coffee a little stronger, 
use ten ounces to the gallon. In other words, they use 25 
per cent more in order to get a heavier cotfee. No doubt 
all of you have heard at one time or another people admir- 
ing the coffee that was served to them on the dining car. 
Well, railroads are not foolish, They know by buying a 
quality coffee, using enough of it and making it mght they 
will be pleasing their patrons. So, there you have it 

‘Cup size enters into the picture also, but six ounces 1s 
the approximate standard of measurement for the average 
size cup. For comparison, the soda water beverage “Grap- 
ette” is about six ounces, and you know what a small size 
bottle that 1s. some 
coffee shops that short-change the public by not filling the 
cup properly, but even a five ounce cup made the proper way 
would yield but 51 cups, So you can readily see that the 
70 cups per pound is Just an advertising man’s dream ot 


Of course, there are restaurants and 


trying to get the cup ration high enough so that he can still 
say that the price is just a fraction over one cent per cup 
“We think the best answer a salesman can give is that 
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coffee is just like soup. There ts a mght way and a poor 
way to make it. You all know what happens when you add 


too much water to soup. 


Coffee period growing in Chicago 

Daily cottee periods are strongly entrenched in Chicago 
offices and are spreading, the Chicago Sun-Times reported 
recently. 

Mid-morning and mid-afternoon 
foothold during the last war, lingered en afterward and 


cottce respites won a 
are now spreading rapidly. 

Employer approval ts based en such tacts as the ones 
turned up by a survey conducted by the National Scciety of 
In-Plant Feeding Engineers in worker who 
stops for the cotfee period in the morning ts 14 per cent 
more efficient than one who doesn't, it was indicated 

Moreover, the Sun-Times reported that one tactory which 
installed on-the-job coffee facilities found its production in 
creased astonishingly, with significant savings in direct labor 


costs 

In the Merchandise Mart, Chicago's largest private office 
building, the peak of the coffee rush comes at 10 a.m. and 
at 3 p.m The afternoon rush isn't as big as the morning 


cotfee stampede, but the afternoon cotfce period 1s becom 
ing more popular and may ultimately be just as important 

If the othce or factory worker cant go out for cotfee, the 
coffee is brought to him, Apart trom the usual cottec de 
liveries by the nearby restaurant or luncheonette, Industrial 
Hot Coffee Service delivers gallon thermos cans of cottce to 
175 different locations every day 


Glendale makes it ‘coffee on the house” 


City officials of Glendale, Arkansas, and the chamber ot 
commerce are trying to make it impossible tor a service man 
to buy a cup of cotfee in that town 

They've made arrangements for any man or woman in 
cate to 


uniform who asks for coffee in a lunch counter or 


be told, “It’s on the house 


Near Glendale is the Luke Air Force Base. 


At a National Coffee Association reception at the Hotel Statler. 
Washington, D. C., NCA President Edward Aborn points out refine- 
ments in the Army Quartermaster Corps’ new coffee urn to Dr. 
Walder L. Sarmanho, head of the Pan-American Coffee Bureau. 
Watching is Dr. A. Stuart Hunter, technical director of the Research 
and Development Division of the Office of the Quartermaster Gen- 
eral, which perfected the equipment after five years of work in co- 
operation with the U. S. coffee industry. At the reception, marking 
this forward step in Army coffee service, were six ambassadors, State 
Department representatives, top Army officers and coffee men. 
Eventually the new urn will become available to the nation’s restau- 
rants. 
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Europe's colfee imports 
int L951 seen ahead 
of level set in 1950 


months of October and November. re ports Jacques Louts 


last figures actu illy 


iny blanks on the statistical may ot Europe 
European imports 


tlarming than this « 


i limit to what onc 


Sees good year ahead 
for roasted coffee if— 


The overriding difficulty in the industry now 1s 
the dithculty faced by the vast majority of :mdustries 
in the country. That is the problem of preventing 
cost increases from wiping out profits altogether 

These increases are insidious and, for the most part, 
unavoidable. Margins are rigidly controlled either by 
law or by competition, but expenses keep a steady up 
ward trend. Many of these are relatively trivial in 
themselves but in total they're formidable. This trend 
is certain to continue for a considerable period of 
time Present conceptions ot adequate Maryins 
every line will, therefore, have to be changed 

At the present time, such changes seem extremely 
difficult or impossible. Regardless, however, they will 
have to be made. The question is how soon 

If it were not for this problem, the outlook for 
roasted cotfee in 1952 would be extremely good. The 
possibility of further consumption declines have largely 
disappeared and the possibility of a gradual healthy 
increase im sales is extremely good.” 


From the weekly letter of the National Coffee As 


more or less the servant of business. But. tor a few 


months now, the imagination of certain buccaneers oper 


iting on the coffee markets has been particularly in 


All the trouble began after the war when the world 


started trading currencies, instead of trading cottee. In 


Our green coffees spell 


dependability 109 FRONT STREET, NEW YORK 5 


CUP SELECTIONS 


GREEN COFFEES 
SPOT AND SHIPMENT 


R.¢. WILHELM « CO. 


INCORPORATED 


4 In Europe the cotfee business, which started the year 
ier acai with all sails set, slowed down considerably during the 
Delamare, Le H Here ts his Caustic picture 
Cho 
Avcording to the at hand, we think 
that the total imports during wall go beyond the 
last vear mark of eight millton bags But there are still 
means progress mM ol sumption On th ontrary 
heheve that onsun | tion has lost ero ind on the 
ontiment during 19S] 
Much morc the crisis of 
— morality which os develoy ing in the cotfee Trade 
Diplomacy is no business of chorr boys said Talleyrand - 
{i he was a connotsscut Ihe same thing could be satd chation 
ot the coffee trade, but there must bh 
oft our British froends cally so yustly the veritable scourge 
unethial dealings by intern. tional adventurers 
We know pertectly well that artifical lad. 
! 
boncr or later, to a very liberal interpretation of 
! tradition It s also certain that. too often the vent 
overnments has wen bad example of arbitrary 
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1948, tor instance, certain gentlemen whom, to be polite, 
we will call “outsiders,” were already offering in Parts a 
hundred thousand bags of coffee, just as a piece of Rahat- 
Loukoum 

For a few months this impure wind has blown over 
nearly all the coffee world, and we prefer, just as the good 
sons of Noah, to throw the veil of discretion on this any- 
thing but edifying chapter in coffee trade history 

But we must pornt out a very alarming consequence 
of this disorder. The honest and traditional coffee firms, 
which are fortunately a very large majority, are losing 


by these trickeries, their place in the business. The 
words, We cannot compete business’, more 
and more often a discreet allusion to the fact that for the 
moment ‘honesty does not pay. But while these honest 


firms are condemned by their respect of principles to a 
reduced activity, fixcd charges, taxes and other expenses 
are running, and running fast 
Superior Tea & Coffee moves 
into new Chicago quarters 


The Superior Tea & Cottce Co., Chicago, recently moved 


their 2278 Elston Avenue, a big, 


modern building with twice the space of the former !o 


mto new quarters at 


cation 

The new plant 1s completely equipped with new machin 
ery for cleaning, blending, roasting, grinding, weighing 
and packaging Superior Cottec 

Included 1s a new display room devoted to cottee brew 


ing cquipment Visitors to this room will be shown how 


to brew cottee for maximum flavor 


Sees 1951 coffee 
imports topping 
1950 shipments 


Coffee imports for the Year 1951 will show a marked 
increase over 1950, according to an estimate tssucd Dy the 
National Cottee Association 

Although final figures will not be avatlable tor some 
time, it now seems certain that imports in the current year 
will reach a total of approximately 19,700,000 bags, an 
increase of 1,250,000 bags over the preceding year, NCA 


indicated 

The association said that even allowing for possible in 
creases in inventories, there was a clear indication that 
coffee sales were again showing an upward trend 


your 


Consumer during the whole have been 


prices 
steady, reflecting a strong green cotfee market 


This situ 
ation may prevail for a considerable time, since consump 
tron ts keeping pace with increased production thus pre- 
venting the accumulation of any burdensome surplus in 
exporting countries 

Owing to high operating etfictency and strong competi 
roasted 


tion, the association pointed out the price ot 


coffee to the consumer was almost entirely dependent on 

the price at which green cottec could be purchased 
Heavy imports during the year, however, indicate that 

producers arc willing to sell freely at prices slightly below 

the maximum fixed by the Office of Price Stabilization 

in the future 


This situation may, of Course, change 


SUL DE MINAS 


President: Dr. 


Managing Directors: iMr. 


Coffee Department: Mr. 


SAO PAULO 


NEW YEAR GREETINGS 
TO THE COFFEE TRADE 


1952 


CASTRO, SILVA, COMPANHIA S/A 


“CAMARA" 
—a mark of guarantee 


RIOS and VITORIAS 


José Mendes de Oliveira Castro 


\Mr. Benjamin de Costa Faria 
Plinio Berardinelli Cardoso 


Lysandro de Araujo 


ADDRESS: RUA BENEDITINOS, 26, RIO DE JANEIRO 
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Atwood Coffee uses “Happy 
Cup” theme in launching 


Cup Brew Coffee Bag drive 


Ihe Atwood Cottee Co Minneay olis, has ad led to its 
happy family Already familiar to people in Atwood 
Cotfees marketing area ts the Happy Cottce Pot used 


by the firmoin a hard-hitting advertising and merchandising 
Irive 

With the start of the New Year, Atwood Cotfee un 
vetled the “Happy Cup” for a campaign centering on an 
iddition to the company’s line, Atwood Cotfce Cup Brew 
Cottee Bays 

In extending the “happy” motif to the new item, Henry 
Atwood, president of the firm, achreved unusually cf 
foctan oordination of the new product with the firm's 
linc. On the cup pictured in the advertising 1s the same 
miling face which has appeared on the tamiliar cottec 
pot 

Phe coordination ts evident in the ad copy, too. Cs 


id head reads Any brew it Atwood's 


Cottee ts tricnd 
Mr Atwood the the 


pa ked Atwood Cottce ¢ up Brew Cotfce Bags an attractive 


Waly you 


your best 


chose as container tor vacuun 

lpstructions 

hithovraphed on the special vacuum-seal lid. This 
t 


>4y individual Cup Brew Cottce Bags, has 


c-useable refrigerator jar Brewing arc 


which contains 


iIready developed wide consumer acceptance among 


Twin City shoppers, it ways reported 


The advertising campaign tor Atwood, handled by the 
Campbell-Mithun Advertising Agency, 1s under the 
general direction of Blake Cox. Tres Goetting, of Camp- 
bell-Mithun, ts devoting his efforts to the Cup Brew 
Cotfce Bag publicity. Atwood expects to achieve virtually 
100 per cent distribution 

Primary target for the initial campaign is the Twin 
Paul, with effort 
at a later date to be directed at the surrounding states 


Cities, Minneapolis and St concerted 
Dramatic full-page newspaper ads represent the opening 
will be 

Cur 


gun Atwood’'s promotion barrage These 


supplemented by radio and television campargns 
rently, store demonstrations are playing a large part in 
wquainting the consumers with this new coffce-brewing 
arc 


method. Some of the chain. stores 


samples at the check stands, and it ty anticipated that both 


using give-away 
the sampling and in-store demonstrations programs will 
an accelerating basis. 

The the Atwood Cup Brow Coftfce Bag ad 
Vertising program is the simplicity and convenience with 
The idea 


on 


theme ot 


which a truly fine cup of coffee can be made 
of cotfee being a pleasure to make, as well as to drink, 
will be conveyed to the consumer in the Atwood long 
ranye program 

Store buyers have been introduced to the Cup Brew 
Cotfee Bags by speedy demonstrations by Atwood sales 
men right in the buyers’ offices. Sizeable sales can be 
attributed to the cup of real coffee enjoyed by the buyer 
during this selling 

The Minneapolis-St 
in the national marketing program ot the Cup Brew 


Cotfee Bag Co., Denver. Shortly after the first of the 


Paul campaign is another phase 


Quality 
PRUDENTE 


COMISSAREA E 


Rua do Comercio, 26, P. 0. Box 639 
Santos — Brazil 


Director-President: Ulysses Ferreira Guimaraes 


AGRICOLA, 8S. A. 


EXPORTERS 


Cable Address: “PRUFER” 


Director-Manager: Lamartine Ferreira de Albuquerque 


Coffees — 


FERREIRA 


Fazenda Maragogipe, P. 0. Box 223 
Rolandia — Est. do Parana, Brazil 


Director-Superintendent: Dorival Guimaraes Silveira 
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[EU Greatest Coffee 
Discovery In 50 Years! 


ATWOOD COFFEE INTEA Bad Form! 


ACCLAMMED COTY AFTER COTY 


One of the full page 
newspaper ads used 
as opening guns in 
the drive for At- 
wood Brew 
Coffee Bags in the 
Twin Cities area. 


Keonomica! 
W's Real Coffee 


ATWOOD'S COFFEE 


year, market introductions will be made both in_ the 
Pacific Northwest and the greater Pennsylvania markets 
by other major coffee roaster licensees of the Cup Brew 
firm. Complete national coverage, plus extensive forergn 
distribution, is expected by the middle of the new year 
according to the Cup Brew Coffee Bag Co.'s president, 


Norman H. Gross 


Rosenberger put in charge of Lipton premium buying 
William Rosenberger, with Thomas J. Lipton, Inc., 
since 1950, has been placed in charge of all) premium 


buying tor the company 


Cup Brew Coffee Bags exempted 
from price control by OPS 


Price controls have been lifted from Cup Brew Cottee 
Bags by the Othice of Price Stablization. 

Effective December 26th, 1951, the OPS action repre- 
sents a successful culmination to six months of effort on 
behalf of the Cup Brew Coffee Bag Co., Denver. 

While the price ceiling status of Cup Brew Cotte 
Bags was rather uncertain under the previous regulations 
until the December 26th date the Office of Price Stabihi 
zation had taken no definite action to clarity the situation 

The news was received joyously by the Cup Brew Coffee 
Bag Co. and its licensees Cup Brew’s secretary, William 
L. Branch, who had prepared the original petition, said 
‘This exemption enables our licensees to engage in ex- 
tensive advertising, promotion and educational work and 
still receive an equitable return. By making reasonable 
profit margins available through the packaging of Cup 
Brew Cottee Bags, the coffee roasters can, in introducing 
this successtul coffee-brewing method to their customers, 
vastly improve overall profit margins 

The exemption for Cup Brew Coffee Bags applies to 


the manufacturing, wholesale and retatl sales 


Geoffrey Baker leaves Nescafe for Ralston 


known in the cotfec 
makers of Nescate, 


year 


Gcootirey Baker, who became well 
trade as sales manager for the Nestle Co.. 
shifted to another field as of the 


He is now vice president of the Ralston Purina Co., in 


first of the 


charge of the cereal division in St. Louts 


COFFEE & SUGAR FUTURES... 


We welcome the opportunity to execute 


your orders for Futures in Coffee & Sugar 


Tel.: WHitehall 3-6288 


THE EAST ASIATIC COMPANY 


103 FRONT STREET, NEW YORK 5, N. Y. 


Members: New York Coffee & Sugar Exchange, Inc.; 
New York Coffee & Sugar Clearing Association, Inc. 


Cable: COFASIA Teletype: NY 1-713 


iar 
al? 
lust 
Brew Like 
A Tea tag! 
4 
: 
| 
j 
be 
| 
JANUARY, 1952 23 2s 
ae 


rops aud countries 


coffee news from producing areas 


Brazil has 11,324,867 bags 
for export from December, 1951, 


to Junc, 1952, Lafer announces 


During the period trom December, 1951, to June, 1952 
Brazil will) has 11 324,867 bays of coffee for export, 
Brazil s minister of finance, Horacio Lafer, declared last 


month. itis reported by Octavio Veiga, Santos correspon 


dent of Cotfee & Tea Industries formerly The Spice Mill 


Mr. Later said the statistical position of Brazilian cottec 
4 ext ly satisfactory As the Divisao de Economia 
Catorra indicated, the 1951 Brazihan coffee crop will be 


only 13. O00 bags, rather than the initial estimate of 
8.500 bags at the beginning of the crop, Mr. Lafer 
With this cottee plus stocks from) the previous 
trop. Brazil can dispose of the following coffee from 
December on 
Cott be liberated, 6,127,748 bags: cotfee in. the 
port 11.119 bags; cotfee to be sent to ports, 2,186,000 
tal, 11,324,867 bags 
During the first five months of the crop, a total of 
( bags were exported through all ports, 4 


rage Of 1,520,581 bags, including local con 


nption, Mr. Later explained 


une rate tor the balance of the crop, shipments 


through Brazil's) ports would reach 10,643,717 bags, 
leaving only 381,150 bags by June 30th, the end of the 
crop year 

Mr. Later indicated that since there is not much coffee 
available during July, at the beginning of the crop, there 
Was apprehension as to the ability of the industry to 
provide a normal supply to its traditional markets. Taking 
this into consideration, and assuming an increase in sales, 
the problem 1s to find enough coffee to supply present 
markets, as well as the markets Brazil is trying to create, 
Mr. Lafer declared 
Asks end of coffee ceiling prices in U. S. 


Brazilian Deputy Abhie Jorge Cury last month presented 


a petition calling for abolition of ceiling prices on cottee 
in the United States. 
Long drought hay reduced the present coffee crop con 


Among his reasons were these 
siderably. The 1952-53 crop is also seriously damaged 
Farmers have to sell their coffee well below the ceiling 
prices. The law of supply and demand must be taken 
into Consideration 

He called for cables to leading government figures in 
Brazil, urging them to achieve an understanding with the 
United States for an end to the ceilings en cottee 


Brazil Chamber approves National Coffee Institute 


The bill to create a National Cotfee Institute has been 
approved by Brazil's Chamber of Deputies. 
The bill for an administrative 
directorate to run the Institute. On the council would be 


4 representative of the governments of cach of the five 


calls council and a 


main cotte¢ producing states, as well as a representative 


EONIDAS LA 


99 Wall Street 


TELEPHONE 
Digby 4-8777 


Cable: 


RA & SONS, INC. 


FINE 
COLOMBIAN COFFEES 


NYLORENA 


New York 5, N. Y. 
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RUMORS OF CHANGES IN COFFEE 
CEILINGS SCOTCHED BY OPS 


When rumors spread last month that coffee ceilings 
would be revised upward or lifted entirely, the Office 
of Price Administration promptly scotched the stories. 

OPS said that no consideration is being given to 
revision of ceiling prices of green coffee. 

The OPS said it “unqualifiedly denies” 
considering removing or revising upward green coffee 


that it 1s 


prices. 

OPS declared “this statement 
reports in the coffee market that this action is con- 
templated. It is reported that these rumors have 
affected the level of future trading prices recently.” 

OPS did not elaborate as to where the rumors be- 
gan. Trade sources here indicated they originated in 
Brazil. 


is made in view of 


trom the coffee trade in each of the four main cities 
Santos, Rio, Paranagua, Victoria—plus a delegate repre- 
senting the other, smaller markets. 
The directorate would have five 
them farmers, all to be appointed by the president of 


members, three of 


Brazil. 

For finances, the Institute would take 
maining assets of the DNC and an export tax of ten 
cruzeiros per bag would also be established. No export 
license would be approved without proof of payment of 


over the re- 


the export tax. 


Rio quotas for January, February used up 


Cotfee export quotas in Rio for the months of January 
and February, 1952, have been used up, the Divisao de 
Economia Cateira announced. 
Cotfee sales declarations in 


months have therefore been suspended. 


that port for these two 


Fred Silence named to head 
N. Y. Coffee Exchange in 1952 


Frederick H. Silence has been named for president of 
the New York Coffee and Sugar Exchange, Inc., during 
the coming year by the mart’s nominating committee 

Also on the slate ts 
George V. Christman for 
vice president and William 
F. Prescott tor treasurer. 

Mr. Silence, widely known 
in the industry, 1s 
vice president of Ruffner, 
McDowell & Burch, Inc. 
Mr. Christman, active in the 
sugar business, heads up his 
firm, Little & Christ- 


cottee 


own 
man. 

Nominated to serve two- 
year terms on the board of 
managers were Arthur A. 
Anisansel, Jack R. Aron, Herbert G. Bell, William H. 
Lee, Charles S$. Lowry and John Pepion 

Already serving on the board, with terms expiring in 
1953, are Leon Israel, Jr.. G. W. Knauth, Gustavo Lobo, 
Jr. C. A. Mackey, William Reid and Gordon W. Voelbel 


Frederick H. Silence 


AN AY 90° 


Re: Brand Loyalty 


The unique flavor which 
Muller’s chicory imparts 
to coffee is a potent reason 
for brand loyalt,. That's 
a fact which our customers 
recognize. Better prepara- 
tion and superior quality is 
the 


business. 


cornerstone of our 


E. B. MULLER & CO. 


53 Wooster St. 613-615 South Peters St. 
New York New Orleans, La. 
Factories in Michigan 


PATRCHILD & BOLTE 


GENERAL BROKERS 
SHIPMENTS 
F.O.B.'s 
SPOTS 


Gireen Colfees 


91 FRONT STREET NEW YORK 5 
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Sees continued expansion 
in 1952 for coffee bags 


By STANLEY H. BEAMAN, President 
Modern Coffees, Inc. 


actual marketing ex- 
and 


halt 
roven to us the public's acceptance 


Over two and one years of 
riche 
demand tor a quality cotfee bag such as Steepolator Cottec 
Bags within the 
cup suthicient to make 


arich, full-bodied brew comparable with that obtained by 


has 


one small cnough to fit: conveniently 


contamimy a amount of coffee 
the conventional pot method of brewing 
Stecpolator Cotfee Bag sales during their first two and 
a halt been limited only by the 
production capacity of the factory, and its inability until 
recently to additional ma- 
chines tast cnough to kee p abreast of the demand 


years of existence have 
bagging 
Unless 


manufacture cottce 
unforeseen conditions develop to further restrict the use 
the planned ex- 
capacity 


of steel for tood packaging machinery, 
pansion during 1952 of Steepolator production 
should proceed tarrly smoothly 

This expansion includes the opening of a West Coast 
and Middle Western plant to take care of the roasters in 
those areas who want to package their blend in Stcepola- 
tor Cotfee Bags without the necessity of shipping their 
cotte« 

Packaging supplics such as the coffee bag paper, jars 
have been obtainable so tar in the quantities 


to Boston 


and Gaps 
and currently show no evidence of being unob 
The cost of these 


needed 
tainable in desired quantities in 1952 


supplies rose within the first year of Steepolator’s intro- 
duction. The bag paper has recently increased price 
materially and advance notice of another anticipated 
crease in the price of glass has just been given by the 
suppliers 

In spite of the cut into the profit picture because of 
high costs of matertals, Modern Coffees intends to hold 
its price line and offset the reduction in unit profit: by 
increasing ity volume through expanded production dur 
ing the next year. Marketing of the incrgased production 
of Steepolator Bags in 1952, because of a greatly improved 
product, ty anticipated to be, as in the past, largely a ques- 
tion of supplying the demand. 

The improved product 1y due to the very recent use of 
4 new paper with porosity of 900, as compared with 
the porosity of 175 of the paper regularly used in the 
past. Obviously this means much faster infusion and a 
stronger cup from the bag. 

The wet strength, too, of the new paper is so much 
greater than the old that the possibility of breaking the 
bags, through rough stirring in the cup or accidental 
boiling when the pot method ts used, ts almost eliminated 

The third improvement is the use of new oleophobi 
fibers in the paper. Even after the vacuum has been 
broken and the jar has been open for a considerable length 
of time, the bag itself will not absorb coffee oils that 
might cause it to change color or possibly become rancid. 

The rapid growth and consumer acceptance of the 
Steepolator Bag has made the cotfee industry aware of 
coffee bags, and has caused speculation as to their effect 
in the coffee field, as related to the pertormance of tea 


bags in the tea field 


SUCCESSFUL MILLERS OF 
COFFEE ARE INQUIRING about the 
newest MOORSPEED COFFEE MILL. 


A fresh grind is assured every time without a trace of 
stale deposit because preground coffee remaining in 
the chamber is impossible. 

MOORE'S will be happy to design a mill that will 
INCREASE THE QUALITY OF YOUR PRODUCT—IN- 
CREASE YOUR PRODUCTION and DECREASE YOUR 
OVERHEAD. 


FOR A MILDER FULL FLAVORED GRIND, 


GET A MOORSPEED MILL. 


Industrial Machinery Division i 


OAKLAND 4, 


CALIFORNIA Higate 4-3919 


MOORE pry pock company 
FOOT OF ADELINE STREET 
di = rye COFFEE & TEA INDUSTRIES and The Flavor Field 


Disastrous fire hits Breakfast Club Coffee 
plant in Los Angeles; trade rallies to aid 

A disastrous fire hit the plant of the Breakfast Club 
Cotfee Co.. Inc., 
early on a Monday morning last month 


at 1300 Santa Fe Avenue, Los Angeles 


Andrew S. Moseley, president of the company. reports 
that the fire, which started from an unknown cause, des- 
troyed all of the firm's machinery and green coffee and 
most of the merchandise inventory 

A number of fire doors, working as they should, saved 
Breakfast Club's can supplies and the cotfce-packing equip 
ment. ay well as a few trucks which were parked inside the 
building 


Despite the ravages of the fire, Breakfast Club was back 


in Operation in a limited way on the very same day. The 
reason, Mr. Moseley explams. was the splendid cooperation 
of friends in the coffee trad With their help. Mr 
Moseley expected to | back 1 vacuum pack production 


the tollowing week 


Fire destroys $75,000 coffee 
tea, spice stocks in warehouse 


Fire destroyed $75.000 worth of coffee, tea and spices 
in the warehouse of the Jewel Tea Co. at 1130 Twenty 
second Avenue, Hayward, Calif.. it was reported last 
month 


Although the entire stock was said to be lost, the ware 


house is concrete ond did not burn down. The interior 
however. was badly damaged 


What started the fire was not determined 


8,000 cartons of instant coffee 
burn in $200,000 warehouse fire 


Some 8,000 cartons of instant coffee went up in flames 
last month when a $200,000 fire swept through the Morris 
Plains, N. J., 
sion of American Home Foods, Inc 

The coffee was valued at $80,000 

Other losses included 1,000 bags of coffee beans, valued 
at $70 each, and a large quantity of prepared baby food 

The cause of the fire was not established. 


warchouse of the G. Washington Co., a divi- 


1951 best coffee year yet for Guatemala 


1951 was the best coffee year yet for Guatemala, ac- 
cording to estimates of the country’s exports of the 
product 

The value of the coffee exports probably topped $60,- 
000,000 sources in that country indicated. 

Othcials of the Oficina Central de Cafe reported that 
coffee production by a plantations continued to promise 
a bumper crop for the 1951-52 season. Picking will con- 
tinue through the month of March, 1952 


Costa Rica bans used sacks for coffee 


The import of used coffee bags and the import of 
agricultural products in bags that are not absolutely new 
has been prohibited by a Costa Rican decree 

The decree stipulates that other used bags may be 1m- 
ported, provided they are fumigated before and atter 
shipment to Costa Rica, but cannot be used to pack coffee. 
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HIGH GRADE 


SOLUBLE 
COFFEE 
POWDERS 


FOR THE TRADE 


Let us pack YOUR LABEL Soluble Coffee to 
compete with other solubles in the same way 
your label regular coffees now compete with 
other regular coffees. 


NO OBLIGATION INVOLVED IN HAVING US 
DESCRIBE OUR COMPLETE SERVICE 


THE HARRISON CO. 


60! West 26th St., New York |, N. Y. 
Phone: Algonquin 5-3914 


Coffee ts Coffee 


The Leader 


*Regisered trade mark of The Enterprise Aluminum Co 

The acclaim of millions of housewives has 

placed the Genuine Drip-O-lator by Enterprise 

in the position of leadership. As a leader, the 

Drip-O-lator lives up to its name in “sparking” 

increased sales. It makes the ideal sales stimu- 
lating companion for any product. 


THE ENTERPRISE ALUMINUM CO. 
Massillon, Chto 


ONE OF THE WORLD’S LARGEST MANUFACTURERS OF 
ALUMINUM COOKING UTENSILS 
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Drip-O-lator 
The Better Drip Coffee Moker : 
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GABRIEL DE PAULA & CIA., LTDA. 


Coffee Exporters 


SANTOS - RIO DE JANEIRO ~- PARANAGUA 
BRAZIL 


—a trademark of quality 

FAIRCHILD & BOLTE NEW YORK 
T L. McRAITH & COMPANY CHICAGO 
WELDON H. EMIGH CO., INC SAN FRANCISCO 
FELIX J. VACCARO NEW ORLEANS 


Comissarios e Exportadores 


BARROS S/A 


Coffee Exporters 


P. O. Box 1047 
Rua do Comércio No. 26 


SANTOS, BRAZIL 


Coffee industry mourns passing 
of R. C. Wilhelm; widely known 


The coffee industry is mourning the death of Roy (¢ 
Wilhelm, who passed away on December 20th in a 
Norway, Maine, hospital at the age of 76 

Mr. Wilhelm, president and treasurer of R. C. Wilhelm 
& Co, Inc., a leading New York coffee firm, was widely 
known and deeply respected in this field, in which he 
had been active since the turn of the century 

Born in Zanesville, Ohio, Mr. Wilhelm operated a 
cotfee plantation in Costa Rica before starting the 
cotfcee business New York 

During his decades in the trade, Mr. Wilhelm traveled 
extensively throughout the United States and was a well 
known figure in coffee circles. He was universally re 
spected as a person of great personal dignity and integrity 

Since 1929, R. ©. Wilhelm & Co., Inc., has been under 
the active management of Walter B. Carswell, vice presi 
dent of the company, who joined the firm in 1908. The 
company ts continuing under the same management 

Since 1929, Mr. Wilhelm had spent his summers amid 
the rugged beauty of rural Maine, near North Lovell, 
where he built a Swiss chalet. Some years later he made 
it his permanent home 

For many decades, Mr. Wilhelm’s pithy comments in 
his company’s advertisements on the back covers of The 
Spice Mill, now Cotfee & Tea Industries, provided one 
of the more delightful and enlightening aspects of the 
cottce bustness 

His remarks in these ads ranged from observations on 
cotfee trends to quotations from the Bahar world faith 
with which he was associated. His comments were always 
bret. fresh and marked by a profound faith in humanity 

He would frequently comment on cotfee in general but 
revealing terms. as in this ad Being told that cotfee 
was a slow porson, Fontenelle, who lived a century replied 
I think it must be--I've been drinking it for 85 years 
and I'm not yet dead 

He would sometimes comment on the wider aspects of 
the coffee trade, as in this thought Business, when 
carried on with the thought of sharing in the world’s 
work, doing something for the human family, gives 
ereatly added zest 

Some of his ads helped to take the sting out of distressed 
market conditions, Once, for example, he commented 
According to Charles Lamb, a laugh is worth a thousand 
croans in any market 

On another occasion he turned his ad over to thts 
definition Salesmanship— the scientific cultivation of 
good will 

The good will created by Mr. Wilhelm during his 
carcer in cotfee will live on after him, a fitting monument 


to one of the industry's most respected figures. 


Edward F. Holbrook dead 

Edward F. Holbrook, president for more than 40. years 
of the Holbrook Grocery Co., Keene and Woodsville, N. H., 
died recently at the age of 75 

Leading wholesale grocers in New England, the Holbrook 
Grocery Co. has been active for many years in coffee and 
tea packing and distributing 

Mr. Holbrook was also president of the Palmer-Simpson 
Co., Laconia, N. H., grocers, and a director of the Burling 
ton Grocery Co., in Vermont 


TEA INDUSTRIE | F 


— 


Trade saddened by death of Carl Stoffregen 


Carl H. Stotfregen, head of Steinwender, Stotfregen & 
Co.. Inc.. until liquidation of the firm was begun last 
year, died in Montclair, N. J., last month at the age of 73 

Born in St. Louis and educated at Washington, Univer- 
sity, he entered his father’s business as a young man. He 
was active in St. Louts until 1913. After a trip to Brazil, 
he joined the New York branch of the firm he tater 
headed 

Elected to head the Cotfee and Sugar Exchange in the 
early 1920's he was reelected several times. He was active 
for 20 years in the work of the National Cotfee Asso- 
ciation, particularly on a committee for th promotion 
of coftee Consumption tn this country. He also was active 
in the tounding and development of the Green Coffee 
Association of New York 

Mr. Stotfregen’s firm had a branch in Colombia for 
many years and he was credited with much work toward 
the development of the coffee export trade from that 
country. He was consulted by the government on coffee 
problems in both World Wars 

He belonged to the Downtown Association in New 
York and was a director of the Montclair Trust Company 

He leaves his wife, four daughters, a sister, a brother 
and sesen grandchildren 


Bennett named marketing head of Eppens, Smith 


James G. Bennett has been appointed marketing di 
rector for the Eppens, Smith Co., Inc., Long Island City, 
N.Y. it was announced last month by Frank Hodson 
president 

Mr. Bennett will) direct 
merchandising, advertising 
marketing and sales of Hol 
land House Coffee and Hol 
land House Tea 

He had been with St. 
Georges & Keyes, New York 
advertising agency, as an ac- 
count executive 

An intensive year-long 
campaign to increase Hol 
land House Cotfee sales in 


James G. Bennett 


the metropoutan area was 
revealed by Mr. Bennett 
The cotfee made ity debut at the year-end on the Mary 
Margaret McBride program (1:00 p.m. to 2:00 p.m., EST, 
over Station WJZ, New York, Monday through Friday). 


Intensive merchandising and a planned promotion will 
be used in addition to the local broadcasts, Mr. Bennett 
declared. The show was bought tor a year through St 


Georges & Keyes, Inc 


Schilling fetes top 11 salesmen 


A. Schilling & Co., San Francisco packers ot cottee, 
spices and extracts, was host recently to 11 salesmen out 
of the company’s sales forces of 200 in 21 western states 

For having placed first in the company’s 1951 Schilling 
director's sales contest, each of the 11°) salesmen was 
awarded expense-paid trips to San Francisco with their 
wives, President Clarence E. Miller said 


ANUARY 


AMEDEO S. CANESSA 


CASA FUNDADA POR A. CANESSA EN 1869 


tablished by A. Caressa 869 


SAN SALVADOR, EL SALVADOR, C.A. 


WASHED COFFEES 


AMEA LVLI 
CENTRAL STRICTLY HIGHGROWN 
CENTRAL HIGHGROWN 
CENTRAL STANDARD 


Also stock lots of Unwashed Salvadors for immediate shipment 


L. E. TORO, INC. 
15 William Street, New York 5, N. Y. 
Representatives 


Tel: WHitehall 4-7938-9 © Teletype: NY |-3763 


Member: Green Coffee Association of N. Y. City, Inc.; 
National Coffee Association 


JEROME GUMPERZ CO. 
oc Siaporters 


100 FRONT STREET, NEW YORK 5, N. Y. 
Cable: JERRYMOR 


COMERCIAL ANTONIO PEREZ S/A 


Coffee Exporters 
SANTOS — BRAZIL 


Aaent 
FAIRCHILD & BOLTE WESTFELDT BROTHERS 
New York New Orleans 


WELDON H. EMIGH CO., INC. 
San Francisco 
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exports by Mexico 


H. L. C. BENDIKS, INC. in 1950-51 season 


Coffee exports in the 1950-51 season will be the highest 
Mexican history, calculated at 860,000 bags of 60. kilos 


NEW YORK NEW ORLEANS =" | 


each, announced the National Cotfee Commission Home 


96 Front St. 225 Magazine St. this season will 


262.000 bags. the Com 

miss1on estimates 185.000 

bags from the new crop and 

IMPORTERS - JOBBERS 77,000 from others, “report 
Douglas Graham M ( 


City correspondent of Cott 


COFFEE - TEA & Tea Ind 


N. V. KOFFIE HANDELMY 


ind floods provoked by cyclones in her belts 
P. 0. Box 631 Private coffee sou stimeted the overall 1951-52 coffec 
pr duction at 1.035.000 | sot GO kil 
AMSTERDAM, C, HOLLAND Incre sed Itivat n, tl | { the National 
Cotfce Commission, is being arrong he Misantha dis 
trict. Vera Cruz State. by the coffee planters union of that 
region 


Volume range 
Cotfee beans exports trom 1947 to 1950 totaled 159,341 


a metric tons and had a declared value of 758,000,000) pesos 

(about $108,250,000 at the foreign exchange rates of 4.85 

IRMAOS PEREIRA S/A to 8.65 pesos per dollar obtaining during that period) an 

nounced the National Statistics Department. The tonnage 

Comisséria e Exportadora range for the years was: 1947, 32,868; 1948, 31,424; 1949, 

19,620 (the peak of the period), 1950, 46,020. 

This year, up to August 31st, coffee bean exports totaled 

38,704 tons, worth 302,000,000 pesos ($34,650,000). 


Juan Rebolledo Clement, president of the National Coffee 
RUA JOSE RICARDO No. 32 CAIXA POSTAL 411 Commission, corrected a statement made in an editorial by 
End. Telegr. “*Perico” Tel. 2-3793 Excelsior, important Mexico City daly newspaper, to the 
effect. that) the semi-othctial National Forergn Commerce 
SANTOS Bank has to spend millions of pesos to import coffee and 
rice. Mr. Clement said that though Mexico exported 860,- 


000 bags of coffee of 60 kilos each during the 1950-51 
season—-October, 1950, to September, 1951—-the most 
Mexico sold abroad in any year during the past half century, 


and got $62,000,000 for that sale, there was ample coffee 
’ 200,000 bags of 60 kilograms cach—tor home consumption 
s s 


during that period 


New plantings 
Coffee Exporters The Commission plans af an cultivation on large tracts in 
Hidalgo State, particularly the Huasteca and Sierra regions, 
SANTOS - BRAZIL lands not much cultivated in other crops but because of soil 
and climatic conditions highly promising for coffee. The 
Commission plans to grant cotfee planters in these and other 


Represented in all U.S.A. by suitable zones six-year credits on the basis of repayments 
of 20 per cent during the fourth year and 40 per cent each 


OTIS, McALLISTER ce. during the fifth and sixth years. This plan, the Commission 


expects, will soon provide Mexico with many new coffee 


plantations 
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Is coffee soda breaking through? 


(Continued from page 15) 


when they received over 70 per cent dealer-acceptance. 
Grocery, supermarket, variety and drug stores had already HARD & RAND 
received many calls for the product 

There had not been any paid advertising in any media INCOR PORATED 
up to then. Instead, the Paul organization had arranged 
for more free advertising: famous-name orchestra leaders 
visiting radio disc-jockeys brought along bottles ot Cottee 
Time and thus started some chatter. Tie-ups were ar- 
ranged with television stations, with Coffee Time given Importers 
away as prizes and studio audiences treated to samples 
. Cooperative ads were started in April with department of 
j stores and supermarkets, such as Jordan Marsh, Elm Farm, 
Food Fair, Stop and Shop, Market Basket, and S. S. Pierce. Green Coffees 

Pierce also sent leaflets to their entire mailing list. 
: Point-of-purchase material was used extensively, Much 
of it featured pictures of Rudy Vallee holding a bottle of 


- Cotfee Time with catch phrases such as “My Time ts Coffee 
Time’, “Any Time is Cotfee Time’, and “Make Your Time 107 WALL STREET 
Coffee Time’’—all based on Vallee’s radio theme song, ‘My 


Time Is Your Time.” NEW YORK 


Bottle toppers, window banners and inside store banners 


Established 1875 


as well as other display signs helped increase sales. a on 
Demonstrations were conducted in stores, Customers were : : 
pay New York Coffee & Sugar Exchange, Inc. 
asked to sample Coffee Time with milk, cream and ice cream, Geeen Colles, Ameciotien of NVC. lnc 
to show the product's versatility as a mixer. Suggestions were National Coffee Association of U.S.A. 


given on mixing Coffee Time with various liquors, an idea ; ree, 
also carried to restaurants and nightclubs, where table tents Offices and Agents in Principal 
and menu-tippers were supplied. Countries of Production 

The buying of the coffee for making the product. ts 
done by Mr. Brown. Cotfee Time does its own processing. 
It makes a concentrate which it ships to franchised 
bottlers, together with directions for bottling the car- 
bonated drink. 

Although the consumer was the main objective, Coffee 
Time's executives were well aware that they first had to sell 
the dealer and his sales help. The statfs were given demon- 
strations similar to those aimed at the customer, together 

4 with sales talks about the product. 


THERE'S A 
DIFFERENCE 
TEA— 


AND 
TENDER LEAF 


BRAND 


PROVES (7! 


Coffee ice cream sodas, too 


Small variety stores that sold ice cream and tonic but had 


THE 
FLAVOR 
YOUR CUP 
CAN HOLD! 


no soda fountains were shown how they could sell wce cream 


sodas, simply by adding a scoop of ice cream to a paper cup 
tilled with ( otfee Time. These stores were also well supplied 
with display signs suggesting Coffee Time tce cream sodas 
In grocery stores selling pac kaged ice cream from a freezing 
cabinet, Cotfee Time put up display signs suggesting that 
housewives take home Cotfee Time with the ice cream to 
make their own ice cream sodas at home. Highly favorable 


reactions and sales resulted. 

At the famous Boston ‘Pops’ Concerts, wines and beers 
had been served for years. It was suggested that they serve 
Cotfee Time ice cream sodas as well as Coffee Time itself, 
and this proved an additional revenue-maker for them, as 
well introducing the product to many more persons. 

On June Ist, Mr. Soble and Mr. Brown presented the one 
millionth bottle to Mayor John Hynes in his othce at Boston 
City Hall--an event fully covered by the newspapers. 

Three days later, the company launched Cotfee Time in 
the New York area with a press party. Mr. Vallee was in 
Houston, but a direct wire was set up so that Mr. Vallee 
could speak with reporters individually, as well as with the 


(Continued on page 10) PRODUCTS OF STANDARD BRANDS INCORPORATED 
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From The Principal Brazilian Ports To: as 
NEW YORK NEW ORLEANS 


a Serves the Coffee Trade with a Fast, 
oy ; Modern Fleet of American-Flag Freight 


and Passenger Vessels on Regular 


(Partrimonio Nacional) VENEZUELA 
ECUADOR 
Owned and operated exclusively by the : PERU 
Brazilian Government, LLOYD BRASIL- 


EIRO includes the American Line in its 
CENTRAL AMERICA 


list of services vital to Brazil’s trade re- 


lations with the commercial centres) of to 

the NEW YORK LOS ANGELES 

regular service from the principal Brazilian : 

coffee ports to New York and New Or- : JACKSONVILLE SAN FRANCISCO 
BOSTON SEATTLE 


leans, with facilities (as cargo offers) at 
Philadelphia, Baltimore, Norfolk. Jackson- BALTIMORE VANCOUVER, B. C. 


ville and Houston. 


Bringing North and South Amernca nearer each other, LLOYD 
BRASILEIRO makes the Good Neighbor a Close Neighbor 


NEW YORK NEW ORLEANS ! GRACE LINE 


17 Battery Place 305 Board of Trade Bldg. . | 10 Hanover Square, New York 5, N.Y 


Tel.: Digby 4.6000 
{gents and Offices in All Principal Cities 


TO NEW ORLEANS AND OTHER U.S. GULF PORTS...FROM 


SOUTH 


PARANAGUA, SANTOS, RIO DE JANEIRO, VICTORIA 


Regular weekly sailings 


WEST 


LUANDA, LOBITO, MATADI, AMBRIZ, AMBRIZETTE, PORTO on“ 


Regular three week sailings 


AGENTS. 
RIO DE JANEIRO: DELTA LINE, INC. 


A \ e Ruoc Visconde Inhauma 134 

SANTOS: DELTA LINE, INC. 

\ WYle Rua 15 de Novembre 176-178 
LUANDA & LOBITO 


MISSISSIPP] SHIPPING CO.. INC., NEW ORLEANS Sociedade Luso-Americana, Ltda. 
MATADI 
Nieuwe Afrikaonsche Handels V 


Itineraries from the Coffee Ports of 
COLOMBIA 
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Ship sailings 


A SUMMARY OF INWARD - BOUND SCHEDULES ON THE COFFEE AND TEA BERTHS 


Ports and dates ave subject to change 
hould exigencies require Moreover, line 
may ‘schedule satlings not shown tn tht 


Cheaule 


Abbreviations for lines 


Alcoa—Alcoa Steamship 
Am-Exp—Amertcan Export Lines 

A Am-Pres—-American President Lines 
ArgState—Argentine State Line 
Am-W Afr—Amertcan-West African Line 
Barb-Frn—-Barber-Fern Line 
Barb-W Afr—Barher-West African Line 
Barh-W'n—Barber Wilhelmsen Line 
Brodin—Brodin Line 
Cunard—Brocklebanks’ Cunard Service 
Delta—Delta Line 
Dodero—Dodero Lines 
Ell-Buck—Ellerman & Bucknell Co 
Farrell—Farrell Lines 
Grace—Grace Line 
Granco—Transportadora Gran 

Colombiana, Lida 
Gulf—Gulf & South America Steamship 
Co., Inc. 

Hol-Int—-Holland-Interamerica Line 


SAILS SHIP LINE QUE 
ACAJUTLA 

1/13 Rambler Grace 24 SF1 27 Se2 1 
1/20 Square Sinnet Grace LAL 30 SF2 1 Se2 6 
1/25 Gunners Knot Grace Cristobal’ 2.4 
Coulgarve UFruit Cristobal? 2/4 
2.1. Cstl Avnturer Grace LA2/12 SF2.15 Se2 20 
26 Alfa UFruit Cristobal? 2.9 
2:13 Nomad Grace LA2 24 SF2/27 Se3 4 
3.2 Coulgarve UFruit Cristobal? 3 2 
ACAPULCO 


1 21 Gunners Knot Grace Cristobal’ 2.4 
2.9 Anchor Hitch Grace Cristobal’ 2 23 


AMAPALA 


10 Csti Rambler Grace LA1/24 SF1/27 Se2/1 
12 Cstl Nomad Grace Cristobal’ 1 20 
25 Coulgarve UFruit Cristobal® 2.4 
27 Gunners Knot Grace Cristobal’ 2 4 
29 Cstl Avnturer Grace LA2 12 SF2 15 Se2 20 
Alfa UFruit Cristobal? 2.9 
10 Cst! Nomad Grace LA2 24 SF2 27 Se3 4 
15 Anchor Hitch Grace Cristobal’ 2 23 
25 Coulgarve UFruit Cristobal’ 3 5 


BARRANQUILLA 


110 Fiador Knot UFruit NO1/21 
114 Cst! Avnturer Grace LA2 12 SF2 15 Se2 20 
116 Cape Cmbrind UFruit NY1 27 
1 23 Cape Ann UFruit NY2 
1/24 Levers Bend UFruit N02 4 
1 26 Csti Nomad Grace LA2 24 SF2 27 Se3/4 


JANUARY, 


IFC—-LF.C. Line 
Independent—Independent Line 
Co., In 
Line 
Line 

Lloyd Lloyd Brassletre 

Lyke Lyke Line 

Maersk Maersk Line 
Mormac—-Moore-MceCormack Lines, Inc 
Nopal——Northern Pan-Amevican Line 
Noston-—Norton Line 

PAB—P.acifie Argentine Brazil Line 
PacFar-——Pactfic Far East Line, Inc 
PacTrans—Pacific Transport Lines, Inc 
Proneer—-American Pioneer Line 
Prince—Prince Line, Lid 

R Neth—Royal Netherland Steamship Co 
Robin—-Robin Line 

SCross—Southern Cross Line 
Silver—Silver Line 

Sprague—Sprague Steamship Line 
Stockard—Stockard Line 
Stran—Strachan Shipping Co 
Swed-Am—Swedish American Line 
UFrutt—United Fruit Co 

Cst—West Coast Line, Inc 
Larsen Co. Line 


COFFEE BERTHS 


SAILS SHIP LINE DUE 
1 30 Cape Avinof UFmit NY2 10 
26 Cape Cod UFrit NY2/17 


Fiador Knot UFruit NO2 18 


9 San Benito UFruit Ho2 14 N02 17 
10 Adm Fraser UFruit NY2 17 


BARRIOS 

1.10 San Benito UFruit Hol 14 N01 17 
112 Adm Fraser UFruit) NY1/19 

1°19 Orotava UFruit Hol 23 27 
1 21 Byfjord UFruit NY1 28 

1 26 Mayari UFruit) Hol 31 NO2 3 
1 27 Marna UFruit 

1 31 A vessel French LA3/7 SF3 10 
Inger Skou UFruit Ho2/7 NO2 10 
23  Matura UFruit NY2 10 

2 

2 


Abbreviations for ports 


Ba—-Baltimore 

Be Boston 

CC —Corpus Christi 
Ch—Chicago 
Chsn-——Charleston 
Cl—Cleveland 
De—-Detrot 
Ga—Galveston 
Gf—Gulf ports 
Ha—Halifax 
Ho—Houston 
HR--Hampton Roads 
Jx—Jacksonville 
LA—-Los Angeles 
Mi Montreal 

Mo Mobile 
NO-—-Neu: Orleans 
NY—New York 
Nf—Norfolk 
NN—Newport News 
Pa—Philadelphia 
Po—Portland 
PS—Puget Sound 
SF—San Francisco 
Se—Seatile 

Ss Jo—Saint John 
Ta—Tacoma 
To—Toledo 


Va—Vancouver 


BUENAVENTURA 

1 21 La Baule Independence LA2 5 SF2/8 Va2 13 Se2 15 Po2 16 
1/22 Adela Grace LAl 30 SF2/1 Se2.6 

1 25 Shipper Gulf Ho2 5 

23 Bresie Independence LA2 20 SF2/22 Po2 27 Se2/29 Po3/1 
2.8 Banker Guif Ho2 19 NO2 23 

2.9 Elana Grace LA2/17 SF2/19 Se2. 26 

2°22 Farmer Gulf Ho3 5 N03. 9 

2°23 A vessel French LA3 7 SF3 10 

3.8 Merchant Gulf Ho3 19 NO3 23 

CARTAGENA 

1/14 Cape Cmbrind UFruit NY1/20 

1 21 Cape Ann UFnit NY2 3 

1 Levers Bend UFruit NO2 4 

125 La Baule Independence LA2 5 SF2 8 Va2 13 Se2 15 Po2 16 


— 

j 

: 
< 


LINE DUE 


SAILS SHIP 


aye UF ru NY2 10 1 28 La Baule Indeppendence LA2 5 SF2 8 Va2 13 Se2 15 Po2 16 
4 Cape ¢ UFruit NY2 17 2 10 Bresle Independence LA2 20 SF2 22 Po2 27 Se2 29 Va3 1 
Fiador k UF NO2 18 213 Etna Italian LA2 23 SF2 26 
Breste Independence LA2 20 SF2 22 Po2 27 Se2 29 Va3 1 2 28 A vessel French LA3 7 SF3 10 
Fr LA SF3 10 
GUATEMALA 
CHAMPERICO 11) Chit French LAL 17 SF1 20 Val 24 Sel 28 Po2 1 
fi Ramble Grace LA] 24 SFl 27 Se2 1 1 28 Vesuvio Italian = LA2 4 SF2 7 Va2 12 Se2 20 Po2 22 
G LA 0 SF2 1 Se2 6 1 29 La Baule Independence LA2 5 SF2 8 Va2 13 Se2 15 Po2 16 
} " Gra LA » 20 2 11 Breste Independence LA2 20 SF2 22 Po2 27 Se2 29 Va3 1 
Noma LA 214 Etna Italian LA2 23 SF2. 26 
2 29° A vessel French LA3 7 SF3 10 
CORINTO 
GUAYAQUIL 
1/15 Cstl Noma nistobal’ 1 20 
17 Square Sirnet. Grace LAL 30 SF2 1 Se2 ¢ 117 Adela Grace LAL 30 SF2 1 Se2 6 
Cristobal? 2 25 Eliana Grace LA2 17 SF2 19 Se2 26 7 
1 28 Cst! Avnturer Grace 12 SF2 15 Se2/ 21 
Alita UFruit Cristobal: 2 9 ILHEUS 
4( Gunners Knot Grace Cristobal 4 
» Cstl Nomad Grace LA2 24 SF2 27 Se3 4 115 Fylgia Nortor Bo NY Pa Ba 
Anchor Hitch Gra Cristohal! 2 3 
Coulgare Fruit Cristobal 3 LA LIBERTAD 


CRISTOBAL 1 11° Cstt Nomad Grace Cristobal’ 1 20 
. 1/13 sti Rambler Grace LAl 24 SF1 27 Se2 1 
Ure 1 19 Square Sinnet Grace LA1 30 SF2 1 Se2 6 
Cape UFr 1 26 Gunners Knot Grace Cristobal! 2 4 
Cape UFru NY1 2 1 31 Coulgarve UFruit Cristobal? 2 4 
21 Cst! Avnturer Grace LA2_ 12 SF2 15 Se2 2 
1 ® Cape ’ UFruit NY2 3 24 Alfa UFruit 
3 Cape f J t 
‘ UF 3.13 Cst! Nomad Grace 
2 14 Anchor Hitch Grace 
UFru NY2/1 31 Coulgarve UFruit Cristohal- 3 5 
DAR es SALAAM 
LA UNION 
Afr Sta Farrell NY2 
14 Rainbow Farrell NY3 1 1 11 Cstl Rambler Grace LA] 24 SF1 27 Se2 1 
1 13 Csti Nomad Grace Cristobal’ 1 20 
> . 1 18 Square Sinnet Grace LAl 30 SF2 1 Se2 6 
EL SALVADOR 1 28 Gunners Knot Grace Cristobal’ 2 1 
1 27) Vesuvi Italian LA2 4 SF2 7 Va2 12 Se2 20 Po2 22 1 28 Coulgarve UFruit = Cristobaly 2 4 
UT nobody wants it old! Coffee, whether 
green, roasted, or already brewed, ts best when 
it's tresh--and you get your coffee in 13 days from 
Santos... 12 days from Rio, when it comes via 
Argentine State Lines. 
Three new passenger liners—the DE LA 
PLATA, the RIO JACHAL and the RIO TUNU- 
YAN have joined the regular fleet of Argentine 
State Line freighters, operating a swift, dependable 
service between bast Coast ports of South America 
and New York. Handling by etticient, experienced 
crews, in and out of immaculate holds, assures a 
minimum of bag damage and flavor contamination. 
Your cotfee arrives in’ perfect condition the 
modern ASL terminal at Pier 25, North River, 
New York, ready for easy delivery to truck or 
lighter 
BOYD, WEIR & SEWELL, INC.. GENERAL AGENTS 
24 STATE STREET. NEW YORK 4. N. Y., TEL. BO 9-5660 
24 
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SAILS SHIP 


Cst! Avnturer 
Alfa 

Cst! Nomad 
6 Anchor Hitch 
28 Coulgarve 


LIMON 
1 15 Fiador Knot 
1 29° Levers Bend 
2.12 Fiador Knot 


LOBITO 


Fernglen 
19 Roseville 
23 Cape Romain 
4 Dei Sol 
5 


A steamer 


Taurus 


LUANDA 


LINE 


Grace 
UFruit 
Grace 
Grace 
UF ruit 


UF rust 
UF rust 
UFruit 


Am 


Deita 
Delta 
Farrel 


W Afr NY2 
Am-W Afr NY2 


Am-W Afr NY4 15 


Am-W Afr NY2 15 


DUE 
LA2 12 SF2 15 Se2 2 
Cristobal? 2 9 

LA2 24 SF2 27 Se3 4 
Cristobal! 2 23 
Cristobal? 3 5 


NOl 21 
NO2 4 


NO2 18 


2 
N03 2 
NY3 9 


NY2 10 


Am-W Afr NY2 15 
Am-W Afr NY2 15 


NO2 22 
N03 2 
NY3 9 


Am-W Afr 15 


Am-W Afr NY2 15 


5 1 Hopeville 
111 Afr Pilot Farrell 
1 Roseville 
119° Fernglen 
1 20 Cape Romain Delta 
Det Sol Delta 
25. A steamer Farrell 
33 Taurus 
MATADI 
1 10 Fernglen 
1 17 Cape Romain Delta 
1 29 Del Sol Deita 
i MARACAIBO 
12 24 Csti Rambler Grace 
1 11 Cst! Avnturer Grace 
1 28 Csti Nomad Grace 
MOMBASA 
1 10 Sherwood Robin 
1 24 Afr Star Farrell 
2.9 Rainbow Farrel! 
2.15 Tuxford Robir 
PARAMARIBO 
1 21 A vessel Aicoa 
2 11 A vessel Alcoa 
3/3 A vessel Alcoa 
3 24 A vessel Alcoa 
414 A vessel Alcoa 
PARANAGUA 
17 Forester PAB 
1 11 Mormacdale Mormac 
1 Mormacsun Mormac 
1 15 Del Aires Delta 
1 20 Mormacswan Mormac 
1 24 Bowmonte 1FC 
1 25 Horda SCross 
1 26 Mormactand Mormac 
1 30 Alphacca Hol- Int 
Mormacwren Mormac 
2 Grenanger Wes-Lar 
24° Holberg Nopal 
2 14) Arensdyk Hol- Int 
2 18 Trader PAB 
2 26 Falkanyer Wes- Lar 


Seafarer 


1 15 Square Sinnet 


ANLARY 


PAB 


1 27 Cornelius Maersk 
PUNTARENUS 
1 10 Square Sinnet Grace 


Grace 


N02 22 


NO3 2 


LA1 24 SF1 27 Se2 
LA2 12 SF2 15 Se2 20 
LA2 24 SF2 27 Se3 


NY3 18 
NY2 25 
NY3 12 
NY4 22 


NY2 8 
NY2 26 
18 
18 
NYS 19 


LA2 1 SF2 4 Va2 10 Se2/11 Po2/13 
Bal 31 Pa2 2 NY2 4 

LA2 6 SF2 9 Va2 14 Se2 16 Po2 18 
NO2 6 Ho2 11 

Ba2 10 Pa2 11 NY2 13 

NY2 11 Ba2 15 Bo2 18 Ha2 21 

NY2 16 Bo2 20 Pa2 22 Ba2 24 

LA2 20 Se2 23 Va2 28 Se3 1 Po3 3 
NY2 18 Bo2 21 HR2 24 Ba2 26 Pa2 27 
NY2 19 Bo2 23 Ba2 25 Pa2 26 

LA3 2 SF3 5 Po3 13 Se3 16 Va3 17 
NO2 25 Ho2 28 

NY3 6 Bo3 9 HR3 12 Ba3 13 Pa3 17 
LA3 15 SF3 17 Va3 23 Se3 24 Po3 26 
LA3 27 SF3 10 

LAI 5 SF4 6 Sed 12 Vad 14 Pod 18 


PORT SWETTENHAM 


NY3 31 


Cristobal’ 1 13 
LAl 30 SF2 1 Se2 6 


101 BOURSE BUILDING 


offers a fast fortnightly freight service 


between 
GUAYAQUIL 
ECUADOR 
BUENAVENTURA 
COLOMBIA 


and 
NEW YORK 
PHILADELPHIA 
BALTIMORE 
NEW ORLEANS 
HOUSTON 


New York Discharging Berth 
Pier 4 New York Docks 
MAin 5-5153 


WEST COAST LINE, INC., AGENTS 
67 Broad Street, New York 4, N. Y. 
WHitehall 3-9600 


309 Carondelet Bldg., New Orleans, La. 
TUlane 6751 


BALTIMORE 


STOCKARD & CO. 
225 E. REDWOOD ST. 
Saratoga 2607 


PHILADELPHIA 
STOCKARD & CO. 


Walnut 2-2152 


1 ( 
2 
‘Gon 
4, 
\ t | 
i} 
a 
— 
1 15 \ 
2 
37 
— 
| | 
— 
| 
= 
— 
‘ 
| 


SAILS SHIP LINE DUE SAILS SHIP LINE DUE 
17 Csti Noma Grace Cristobal’ 1 20 2 12 Anchor Hitch Grace Cristobal’ 2 23 
19 Coulgarve UFruit Cristobal’ 2 4 2.15 Cstl Nomad Grace LA2 24 SF2 27 Se3 4 
La Baule Independence LA2 5 SF2 8 Va2 13 Se2 15 Po2 16 
125 Vesuy ttatian LA2 4 SF2 7 Va2 12 Ce2 20 Po2 22 SANTOS 
1 26 Cstl Avnture Grace LA2 12 SF2 15 Se2 20 
26 Alta UFruit Cristobal? 2°9 1 10 Bowgran IFC NY1 25 Pal 29 Bo2 1 Ha2 4 
Gunners Knot Grace Cristobal! 2/3 1 10 Mormacsun Mormac LA2 5 SF2.9 Va2 14 Se2 16 Po2 18 
6 Bresle Independence LA2 20 SF2 22 Po2 27 Se2 29 Va3 1 1 12 Forester PAB LA2 2 SF2 4 Va2 10 Se2 11 Po2 13 
Cst! Nomad Grace LA2 24 SF2 27 Se3 4 1 16 Mormacdale Mormac Bal 31 Pa2 2 NY2 4 
ll Etna Italiar LA2 23 SF2 26 1 18 Del Aires Delta N02 6 Ho2 11 
19. Coulearve UFruit Cristobal? 3.5 1 21 Bowmonte 1FC NY2 11 Ba2 15 Bo2,18 Ha2 21 
20 Anchor Hitch Grace Cristobal! 2 23 1 21 Brazil Mormac NY2 4 
eye Independence LA3’7 SF3 10 1 22 Dei Norte Delta NO2 6 
1 24 Mormaciand Mormac LA2 20 SF2 23 Va2 28 Se3 1 Po3 3 
1 25 Mormacswan Mormac Ba2 10 Pa2 11 NY2 13 
RIO de JANEIRO 1 29 Horda SCross NY2 16 Bo2 20 Pa2/22 Ba2 24 
‘. 1 29 Campero Dodero NY2 17 Bo2 20 Pa2/22 Ba2 24 Nf2 26 
1 30 Mormacmar Jx2/11 NY2/14 Bo2/17 Pa2 19 Ba2/20 Nf2/21 
2.1 Alphacea Hol-Int NY2/18 Bo2 21 HR2/24 Ba2 26 Pa2 27 
2.5 Grenanger Wes-Lar LA3/ 2 SF3 5P03 13 Se3 16 Va3/17 
4/20 Del Aire Delta 2.6 Mormacwren Mormac NY2 19 Bo2 23 Ba2 25 Pa2 26 
2.6  Holberg Nopal 25 Ho2 28 
2.11 Mormacstar Mormac Ba2 23 NY2 25 Bo2 29 Ha3 2 
2 16 Arensdyk Hol-Int NY3 6 Bo3 9 HR3 12 Ba3 13 Pa3/17 
2.19 Bowhill IFC Pa3 12 ba3/14 Bo3 17 Ha3 20 
2 23. Trader PAB SF3. 17 Va3 23 Se3 24 Po3 26 
22 Int Bo2 21 HR2 24 Ba2 26 Pa2 27 Wes-Lar LA3/27 SF3/30 
26 ruguay ormat 2 
\. SGacaaabs Wes-Lar LA3 2 SF3 5 Po3 13 Se3 16 Va3 17 3 15 Seafarer PAB LA4 5 SF4 6 Sed 12 Vad 14 Pod 17 
Holberg Nopal NO2 25 Ho2 28 
2.19) Arensdyk Hol-Int NY3 6 Bo3 9 HR3 12 Ba3 13 Pa3 17 TAMPICO 
2 21 Bowhill 1FC NY3 8 Pa3 12 Ba3 14 Bo3 17 Ha3 20 1 22 Danahoim Swed-Am Ha2 15 StJo2 17 
2 25° Trader PAB LA3 15 SF3 17 Va3 23 Se3 24 Po3 26 2.4. Sparrehoim Swed-Am Ha2 28 StJo3 2 
3.3 Falhanger Wes-Lar LA3/27 SF3 30 2 23. Tunaholm Swed-Am Ha3 17 StJo3 19 
3.17 Seafarer PAB LAI 5 SF4 6 Sed 14 Pod 17 3.13 Danaholm Swed-Am Had 6 StJo4d 9 
SAN JOSE VERA CRUZ 
1 Cstl Rambler Grace LAL/24 SF1/27 Se2/1 1 16 Danaholm Swed-Am Ha2 15 StJo2 17 
1 21 Square Sinnet Grace LA1L/3O SF2/1 Se2/6 2 Sparreholm Swed-Am Ha2 28 StJo3 2 
1 24 Gunners Knot Grace Cristobal’ 2 4 2.19 Tunahoim Swed-Am Ha3 17 StJo3 19 
Cstl Avnturer Grace LA2 12 SF2 15 Se2 20 3 7  Danaholm Swed-Am Had 6 StJod 9 


Whatever your cargo, A.P.L. 
Cargoliners’ special, individually 
temperature controlled reefer com- 
partments insure its transit under 
ideal conditions. This is just one of 
many special features of A.P.L. Car- 


goliner service worth your investi- 


gation. Let us show you why... 


IT PAYS YOU WELL TO SHIP A.P.L. 
AMERICAN PRESIDENT LINES 


311 California St., San Francisco 4 


‘“*SHIP WITH THE PRESIDENTS’’ 
New York * Boston * Washington, D.C. + Chicago 


Los Angeles * San Francisco * Honolulu 


— 
-10 
4 & TEA INDUSTRIES and The Flav 


SAILS SHIP 
VICTORIA 


112 Del Mundo 
1 22 Del Aires 
2.3. Alphacca 
2.9 Hoiberg 
2 21 Arensdyk 


CALCUTTA 
12. City Brmrghm 
114° Exhibitor 
2.5 Explorer 

27 City Cictta 
2.8 Lawak 

28 Lombok 

2.15 Excelsior 
COCHIN 


1 13 East- Prince 
2 22 Cing-Prince 
Brit-Prince 
East-Prince 


COLOMBO 


11 East- Prince 
11 Chastine Mrsk 
12. City Brmnghm 
18 Exhibitor 

25 Sarangan 
City Cietta 
Explorer 
Silvercrest 
Cing- Privce 
Brit- Prince 
East - Prince 


NON 


ee 
nN 


HONG KONG 


1l Taft 

16 Madison 

17 Grete Mrsk 
22 Flying Scud 
26 Mail 
Wilson 

Olga Mrsk 
8 Jefferson 

12 Pierce 

14° Jeppesen Mrsk 
24° Cleveland 
26 Land 

Mulda Mrsk 
Taft 

16 Wilson 

17 Trein Mrsk 
22 Madison 


~ 


a 


Cleveland 
15 Taft 

15 Tide 

Madison 

5 Grete Mrsk 
31 Mail 

FJ Leknbch 
5 Wilson 

9 Olga Mrsk 
10 Dale 
Jefferson 

22 Jeppesen Mrsk 
Cleveland 

Land 

7 McKinley 

9 Hulda Mrsk 
14 Taft 

20 Wilson 

25 Trein Mrsk 
3$ Madison 


~ 


SHIMIZU 
Leise Mrsk 


JANUARY 


LINE 


Delta 
Delta 
Hol- Int 
Nopal 
Hol- Int 


DUE 


NO1/27 Ho2 1 

N02 6 Ho2 11 

NY2/18 Bo2 21 HR2 24 Ba2 26 Pa2 27 
N02 25 Ho2 28 

NY3 6 Bo3 9 HR3 12 Ba3/13 Pa3 17 


TEA BERTHS 


Ell-Buck Ha Bo NY Pa Nf Ba 


Am-Exp 
Am-Exp 


Bo NY Pa Ba Nf 
Bo NY Pa Ba Nf 


Ell-Buck Bo NY Pa Nf Ba 


JavPac 
JavPac 
Am-Exp 


Prince 
Prince 
Prince 
Prince 


Prirce 
Maersk 
Ell- Buck 
Am- Exp 
JavPac 
Ell- Buck 
Am-Exp 
JavPac 
Prince 
Prince 
Prince 


Am- Pres 
Am- Pres 
Maersk 
PacFar 
Pioneer 
Am- Pres 
Maersk 
Am- Pres 
Am- Pres 
Maersk 
Am- Pres 
Pioneer 
Maersk 
Am- Pres 
Am- Pres 
Maeisk 
Am- Pres 


Am- Pres 
Am- Pres 
Pioneer 
Am- Pres 
Maersk 
Pioneer 
JavPac 
Am- Pres 
Maersk 
Pioneer 
Am- Pres 
Maersk 
Am- Pres 
Pioree 
Am- Pres 
Maersk 
Am - Pres 
Am - Pres 
Maersk 
Am- Pres 


SF3 12 LA3 18 Pot 3 Vad 7 Sed 9 
LAI 10 SF4 16 Pod 22 Sed 28 Va5/1 
Bo NY Pa Ba Nf 


Ha2 6 Bo2 9 NY2 11 
Had 15 Bod 18 NY4 20 
Ha6 2 Bo6 5 NY67 
Ha6 26 Bo6 28 NY6 30 


Ha2 6 Bo2.9 NY2 11 

NY2 19 

Ha Bo NY Pa Nf Ba 

Bo NY Pa Ba Nf 

LA3 2 SF3 8 Po3/15 Va3/18 Se2 26 
Bo NY Pa Nf Ba 

Bo NY Pa Ba Nf 

SF4 2 LAd/11 Po4 28 3 Se5 9 
Had 15 Bod 18 NY4 20 

Ha6 2 Bo6/5 NY6/7 

Ha6 26 Bo6 28 NY6 30 


SF1 30 LA2 1 
SF2 14 LA2 16 
SF2.13 NY3 5 
SF2/7 

NY3 13 
SF2/19 LA2 23 
SF2 27 NY3 17 
SF3 9 LA3 12 
SF2/27 LA3 1 
SF3/12 NY3 31 
SF 313 LA3 18 
NY4 13 

SF3 28 NY4 17 
SF4 2 5 
SF4 3 

SF4/13 NY5 3 
SF4 14 LAS 17 


SFl 26 

SF 1 30 LA2 1 
NY2 27 

SF2 14 LA2 16 
SF2 13 NY3 5 
NY3 13 
SF2,12 LA2 15 
SF2.19 LA2 23 
SF2 27 NY3 17 
NY3 23 

SF3 9 LA3 12 
SF3/12 NY3 31 
SF3 13 LA 3 18 
NY4 13 

SF3 22 LA3 25 
SF3 28 NY4 17 
SF4.2 

SF4/13 NY5 3 
SF4 14 LAI 17 


SF1 28 NY2,17 


NOPAL LINE 


Regular service 


New fast Norwegian motorships 
BRAZIL U.S. GULF 
COFFEE SERVICE 


The Northern Pan-American Line, A/S 
OSLO 


Agents 


New York—Dichmann, Wright & Pugh, Inc., 44 Whitehall St 


New Orleans—Bieh! & Co., Inc., 1308 National Bank of 
Commerce Building 


Houston—Bieh! & Co., Cotton Exchange Bldg. 
Chicago—F. C. MacFarlane, 209 S. La Salle St. 
Detroit—F. C. MacFarlane, 715 Transportation Bldg. 
Santos/Rio—Agencia de Vapores Grieg S/A 
Paranaguo—Tlransparana Ltda. 


Buenos Aires—international Freighting Corporation, Inc. 


Get there fast! 


ON MODERN C-3 SHIPS 


those 
Ship via 
Coffee Pacific-Argentine- 
Brazil Line 
e 
Ca rgoes —the route of 
experience 
of yours ° 
e 
e 
Direct service . Offices in 
from Brazil ports, principal ports to 
to Pacific Coast . give prompt service 
coffee centers. and information 


PACIFIC-ARGENTINE- 
BRAZIL LINE INC. 
POPE & TALBOT, 
INC., AGENTS 


POPE & TALBOT 


/ ‘LIMES PACIFIC ARGENTINE BRAZIL LINE 


PACIFIC WEST INDIES + PUERTO RICO 
PACIFIC AND ATLANTIC INTERCOASTAL 


EXECUTIVE OFFICES » 320 CALIFORNIA ST.* SAN FRANCISCO 4 


Accommodations 
for 12 
passengers 


‘ 
| 
$$ 
D if 
KOBE 
9 5 2 
i t ‘ 


Ship via 
Grancolombiana 


Regular Sailings between the coffee ports of 


Colombia 
Ecuador 
Venezuela 
and New York "EVERY 10 
New Orleans CANADIAN SAILINGS — 
Montreal FORTNIGHTLY 


Other ports as cargo offers 


52 WallsSt.. New York 5. N.Y. 208 So. La Salle St., Chicago, IIL 
table da Gra 

AGENTS: New Orleans: Te 

Montreal. Robert Retord Co. Ltd. Detrout. W. J. Maddock & Co 


30 ships serving 


the TOP market in 
South America 


‘Transportadora Grancolombiana, Ltda., 
General Agents 


sas Transport & Termanal Co, Inc 


ORTEGA AND EMIGIL INC. 


Coffee tuporters 


Quality Coffees From 
COLOMBIA-SANTOS 


GUATEMALA-EL SALVADOR-COSTA RIGA 


hol Market St. San Francisco 


M SHOLT S BORGHOLT S IGAD! REINHOLT 


FAST DIRECT FREIGHT SERVICE 
FROM TEA AND SPICE PORTS 
PHILIPPINES CHINA JAPAN 


IVARAN LINES 


Far East Service 


STOCKARD & COMPANY, INC., General Agents 


7 Battery Place. New York 4 N Y. WHitehal! 3-2340 


SAILS SHIP LINE OUE 
1 26 Madison Am-Pres SF2 14 LA2 16 
1 28 Grete Mrsk Maersk SF2 13 NY3 5 

2.12 Olga Mrsk Maersk SF2 27 NY3 17 
2 18 Jefferson Am-Pres SF2 14 LA 2 16 


2 25 Jeppesen Mrsk Maersk SF3 12 NY3 31 
3.12 Hulda Mrsk Maersk SF3 28 NYI 17 


316 Taft Am-Pres SF3 2 LA3 5 
3 28 Trein Mrsk Maersk SF4 13 NYS 3 
TANGA 

1 26 Afr Star Farrell NY2 25 

2 11 Afr Rainbow Farrell NY3 12 


YOKOHAMA 


1 13° Marine Arrow PacFar SF1 24 LA 1 27 
1 14° Flyirg Scud PacFar SF2 7 


1 14° Clevetard Am-Pres SF1l 26 

115 Leise Mrsk Maersk SF1 28 NY2 17 
1 16 Pacific Bear PacFar LA2 3 
118 Tide Pioneer NY2°27 

119 Taft Am-Pres SF1l 20 LA2 1 
1 25 George LucknbchPacFar SF2 6 LA2 9 
127 F J Luckntbch PacFar SF2 12 LA2 15 
1 31 Madison Am-Pres SF2 14 LA2 16 
1 31 Grete Mrsk Meersk SF2 13 NY3 5 
23 Mail Pionee NY3 13 

27° Wilson Am-Pres SF2 19 LA2 23 
2 13 Dale Pioneer NY3 23 

2.15 Olga Mrsk Maersk SF2 27 NY3 17 
2 23° Jefferson Am-Pres SF3 9 LA3 12 
2 29 Jeppesen Mrsk Maersk SF3 12 NY3 31 
31 Cleveland Am-Pres SF3 13 LAS 18 
35 Land Pioneer 13 

3 11 McKinley Am-Pres SF3 22 LA3 25 
3.15 Hulda Mrsk Maersk SF3 28 NY4 17 
3 18 Taft Am-Pres SF4 2 LAI 5 

22 Wilson Am-Pres SF4 3 

3 31 Trein Mrsk Maersk SF4 13 NY5 3 


Accepts freight for Atlantic and Gulf ports with transshipment at Cristobal, C. 2. 
Accepts freight for New York, with transshipment at Cristobal. C. Z 
With transshipment at Colombo 


ippm 


Ocean freight rates increased on coffee 
shipped from Brazil to U. S. Pacific ports 


Ocean freight rates on coffee shipped from Brazil to U.S 


Pacitt p its have b » mcreesed 15 cents a bag as of the 
new year 

The new rate ts $2.00 a bag, as against $1.85 a bag last 
year 

The increase continues the 25-cent differential between 


the Pecitic Coast rate and the Gulf and Atlantic rate. The 
tter rate was increased on January Ist from $1.60 a bag 


Timlin named general freight t.affic 
manager by Mississippi Stipping Co. 

Appointment of |. S. Timlin as general trenght: tratt 
manager of the Mississippi Shipping Co., New Orleans, has 
been ennounced by Thomas | Conroy, vice president in 


Wes cttective January Ist. Mr. Conroy 


Timkin was formerly freight trathe manager of 


yxersonnel changes announced by Mr, Conroy tn 


ucien W. Seemann, former assistant freight trathy 


Manager, now treight trathi manager tor the South American 


| 
pian 
: 
| to $1.75 
the compan 


division; and Joseph N. Lala, former assistant freight trathe 
Manager, now freight trathe manager, West African division. 
- Mississippi Shipping operates freight and passenger ves- 
sels to Brazil, Uruguay and Argentina, and freight vessels, 
with limited passenger accommedations, to West Africa. 


UNITED FRUIT COMPANY 


STEAMSHIP SERVICE 


i diers of mild coffees 
leading han poet 
MALA NICARAGUA 


E 
ADOR COSTA RICA 


HONDURAS COLOMBIA 


East Coast Colombian aqreement extended 


The East Coast Colombian Conference has extended its 
coffee freighting agreements to March 31st, 1952. 

They were previously scheduled to expire on December 
31st, 1951 


- ae. Coffee trends in Africa with rice to 
(Continued from page 17) regular dependable ponent 
East African and Kivu growers entered voluntarily into long- NEW YORK, NEW 0 
a term contracts with the British government; they obtain for HOUSTON 
that part of their production a price of around half to two and other U. S. Ports 
thirds of the market value. British West African producers 
have similar contracts, and their exports are declining, because New York: 
the growers find it more profitable to sell their coffee in ai 


Pier 3, North River 


Orleans: 
st. Charles St. 


neighboring non-British territories. The export tax has been 
raised this year from about one to one and a half per cent 


on Ethopian coffees and from seven to ten per cent on 
Belgian Congos. al 

The costs of interior freight rates and handling charges 
have risen everywhere. 

In Uganda and in Ruanda Urund:, the two governments 
control similar types of equalization funds which are mount- 
ing rapidly, The Uganda tund 1s derived from cotton and 
coffee jointly, and stood at around £20,000,000 earlier this 
year, with cotton by far the largest contributor. The money 
is used for the building of schools, hospitals, roads, and for 


Sa: 


social welfare, and the scheme is criticized on the grounds 
of withholding from the Africans adequate purchasing f? 

; power for consumer goods, The tax in Ruandi Urundi was MOORE-McCORMAChK 
raised to 48/- per cwt. in June, 1950, which ts still consider- s 
ably less than the disparity between world prices and the MME 
return to the growers in Uganda. 

A London’s status in the world’s coffee trade is not without 
interest, in view of the relatively insignificant part played 
by the U.K. as a consumer. London arbitration is still called 
for under the contracts of a large proportion of the European 
trade and London merchants probably contrive to handle a 
wider variety of coffees than those of any other country. 


Authorities have encouraged this by granting special exchange 
facilities, and have helped, too, with an official policy aimed 
at rebuilding sterling as an international currency. We see AMERICAN Freight and Passenger 


se ly ne Service between East BRAZIL 
these conditions, and particularly the African scene, as a REPUBLICS " URUGUAY 


Coast of United States 


and the countries of | ARGENTINA 


reflection in a small context of Britain's responsibility and LINE 
Britain's opportunity, situated as she ts—politically, geo- 
graphically and economically—between the continents. 

In Kenya, the 1950-51 crop results were approximately as 
follows: M.O.F. (Ministry of Food) 6,003 tons; free market, 
3,504; local consumption, 254; total, 9,761. 


Freigh 
PACIFIC Freight and Passenger \ BRAZIL 


Service between West 
REPUBLICS Coast of United States URUGUAY 


LINE and the countries of | ARGENTINA 


Reflecting long years of care and attention to plantations, NORWAY 
the quality of this crop remains one of uniform excellence, AMERICAN Freight and Passenger | DENMARK 
SWEDEN 
which makes it a pleasure to handle Service between East 
The ) ; 9,761 tons is expected to be substantiall ea Coast of United States | POLAND 
le past crop of 9,761 tons Is expected to be antially LINE Grids of FINLAND 
exceeded this year as the result of an unusually heavy flower RUSSIA 


ing being followed by St estimates 
are as high as 18,000 tons. Quality already shows signs of 

being very good MOORE-McCORMACK LINES 
5 Broadway, New York 4 

Offices in Principal Cities of the World 


At 61,790 acres, the area under coffee is about four per 
(Continued page 61) 
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Is coffee soda breaking through? 
(Continued from page 31) 
group as a whole through amplification, 

Within a few wecks, franchised bottlers were signed for 
Manhattan, Bronx, Brooklyn and Long Island in New York, 
as well as in Providence, R. 1, and Newark, N. J. Distribu- 
tion had meanwhile been well set up throughout the six 
New England states, which were being supplied Cottce Time 
through the Boston franchise, the Moxie Bottling Co. 

Every major chain in New England and New York state 
then accepted the product, for which they had already felt 
there was a great demand. 

The rapid rise of Cotfee Time Products of America is 
all the more impressive since the soft-drink beverage in- 


dustry 1s considered cne of the most highly competitive 
ticlds. Then, again, many on the sidelines felt that Coffee 
Time was too expensive at 18 cents per pint, two for 35 


Cottce Time 1s packed in champagne-style bottles, on a 


no-deposit, no-return basis, which is most acceptable to 
MEDITERRANEAN housewives as well as merchants. Dealers are assured a 
BLACK SEA RED SEA INDIA 29 per cent profit--much greater than on most other soft 
drinks. 
- PAKISTAN CEYLON BURMA An extensive newspaper, radio and television advertising 


campaign in the New England, New York and New Jersey 
territories started mid-October. 
Plans have been worked out to the franchising Cotfee 


AMERICAN EXPORT Time throughout the country. According to plans, Cotfee 


Time will be produced and sold in every mayor market in 
ee LINES the country before this new year ts out. 
goF It may well be that coffee soda ts breaking through at last. 


37-39 Broadway, New York 6, N.Y. 


h New process for curing coffee 


RIBEIRO, CARVALHO & CIA., LTDA. (Conc 19 


4 consequence of the enzyme treatment. 


EXPORTERS In practice, the enzyme preparation is added as a dry 
SANTOS — RIO de JANEIRO — PARANAGUA powder to the pulped beans, on which it is soon dissolved in 


use: the surface moisture. Temperatures up to 50 to are 

s ; tolerated by the enzyme. Hydrogen ton concentrations corres- 
ible Address: “RICA ponding to pH 3.5 to 4.0 favor the most rapid action of 
the enzyme, but the action is suitably fast at the natural 
reaction of pulped coffee beans (pH 5.0). A thorough and 


Agents: 
uniform distribution of the enzyme over the surface of all 

OES 1. TEES GO: NEW YORK of the beans is desirable and this may be accomplished by 

E. A. JOMNSON & CO. SAN FRANCISCO either hand or mechanical stirring. 

SCHAEFER KLAUSSMAN CO., INC. NEW ORLEANS After removing the digested mucilage by washing, the 
next time-consuming operation ts drying. This may be done 
by sun drying on a patio and sometimes by mechanical 
dryers. Sun drying requires one to two wecks, depending 

eee ren on the weather, and damage to quality may occur as a conse- 


quence of the growth of molds and bacteria if the coffee ts 


ANNOUNCING wet by rain during the drying period. Present methods for 


mechanical drying usually require 36 to 60 hours. Our 


experimental work showed that washed parchment coffee 
w Vv 
A ne wiiaitdiaed for readers could be dried in about four to six hours, both on a labora- 


of Coffee & Tea Industries tory and on a pilot plant scale, and that the cotfee thus 


: , rapidly dried is of top quality if the other curing steps are 
Annual files of Coffee & Tea Industries P 4 


carried out correctly, 
are now on microfilm for quick reference ; 


The more rapid drying in our pilot plant experiments was 


and research. 1950 file available, 1951 accomplished with a through-How rotary dryer. Similar 
: ¢ = in preparation. Write for details, cost. results can undoubtedly be obtained with any one of a num- 
Tn Ne AAV ber of modern ethcient dryers. With a properly designed 


(Continued on page 42) 
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we (Continued from page 13) 
el 


Total 


Entries Brazil Others Total Brazil Others Total 
1950 
May ees 1,052 605 592 1,197 715 456 1,171 
July Ee Oe 1,632 875 647 1,522 805 438 1,243 
August ; 2008 1,126 966 2,092 1,152 469 1,621 
September 1,017 757 1,774 1,050 368 1,418 
October 1,844 1,092 820 1,912 1,073 347 1,420 
December . 1256 822 457 1,279 909 428 1,337 
1951 

January Lae 1,037 742 1,779 1,019 355 1,374 
February 2012 087 12 1,809 1,051 1,489 
March 1,321 $35 2,256 1.244 1,684 
April... cows 2461 893 812 1,705 1,089 1,575 
May 741 602 1,343 SST 1,282 
Tune haw 778 622 1,400 920 1,252 
July ... 1,244 738 646 1,384 739 1.096 
August 1,038 479 588 1,067 559 919 
September .. 1,180 769 401 1,170 Sot 1,136 
October. 1,450 929 410 1,339 1,301 
December 1,538 S20 592 1412 1.008 1,192 


Figures by N.Y. Coffee & Sugar Exchange, Inc, m 


The Coffee Outlook 


Despite all its headaches, which loomed large at the 
moment, 1951 is rolling into history as one of the least 
turbulent years since the war for the coffee industry in this 
country. 

The year betore, the industry was still rocking under the 
impact of the sizzling price rise of the fall of 1949. But in 
1951, despite other troubling factors, the trade had worked 
back to a far healthier situation in public attitudes. 

Not that the year just ended did not have is crises. But 
they were not nearly as disturbing as the ones the industry 
had just weathered. 

By and large, the year was a comparatively stable one on 
the price front. Between extreme high point and low, the 
range Was about eight cents a pound. 

The year closed with prices slightly below those prevailing 
at the end of 1950, but the levels were not far away from the 
high point for the year. Moreover, indications are that the 
new year will not be old before a stitfening of prices will 
become manifest, prodded by crop reports and other factors 
in the producing countries, 

Early in 1951 came the freeze on prices, an astonishingly 
few years after the controls born of the last war had been 
discarded. Coffee ceilings were fixed at the then high levels, 


Coffee Movement In The U. S. Market 
(Figures in 1,000 bags) 


Deliveries—from: 


Visible Supply—ist of Month 


bags of (Prelummary) 


and although for a while it appeared that green men here 
would be squeezed against the ceilings by price pressure in 
the producing countries, later the market softened and for 
most of the year trading was done with room to breathe. 

Toward the end of the year, however, the prices were 
once again, on occasion, stabbing at the ceilings. 

The year also saw Brazil move actively in the development 
of a cotfee “defense” policy, first with the establishment of 
minimum export prices, then with the still current quotas on 
the amount of coffee which can be shipped from the prin 
cipal coffee ports. 

Colombia continued to give strong support to her market 
through her well-established minimum price program. 

By and large, roasters made their purchases during the year 
to fill current needs, without committing themselves to large 
inventories. Financing problems played a part in the shap- 
ing of such policies, 

Probably the most important element to become apparent 
during the year was the evident adjustment by consumers in 
this country to paying higher prices for coffee, as compared 
to the low postwar levels. 

In fact, consumption probably rose, according to prevalent 
roaster opinion, Imports in all likelihood topped 1950's 
shipments by 1,250,000 bags. 


COMPANHIA FINANCIADORA 


P. O. Box 887 


Coffee Exporters 
SANTOS, BRAZIL Cable: “FINANCIAL” 


COMERCIO EXPORTACKO 


Serving The Coffee, Tea & Spice Trade For Many Years 


Brookhattan Trucking Co., Inc. 


57 FRONT ST. NEW YORK 4, N. Y. 
BOwling Green 9-0780 


Import, Export and Bonded Trucking 


Riverfrout Warehouses 


Bowne Morton’s Stores, Inc. 


611 SMITH ST. BROOKLYN, N. Y. 
MAin 5-4680 
N. Y. Phone: BOwling Green 9-0780 


Free And Bonded Warehouses 
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New process for curing coffee 


(Continued trom pare 40) 


and correspondingly 


iryer, relatively high 
shorter times can be used without detriment to coffee quality 
Compared to the usual cotfee dryer, the new rapid drying 
method uses higher te mperatures, thus effecting higher drying 
Consequently, the cost of 


temperatures 


efficiency and lowered fuel costs 
rapid drying as substantially lower than that of standard 
mechanical drying 

The choice of a method for curing coffee in any given 
area depends on such factors as climate, water supply, avail 
ible labor supply and degree of technical deve lopment of the 


urea For these reasons, the actual coffee Curing practice 
varies widely trom country to country and from district to 
{iste Where the above-mentioned factors are not un 


favorable there 1s, according to our present understanding, 


ideal cotfec This process 


a preterred”” or curing. process 
OMPTises 


1. Mechanical removal of the skin and part ot the pulp of 


the coffee cherries to yield “pulped beans 
Pectie enzyme digestion at ambrent temperature of the 
sidual muctlaginous layer coating the pulped beans. Fifteen 


thousandths of one per cent based on the initial weight of 


thie 


the waght of the pulped beans or ninety thousandths of one 


hernes, twenty-five thousandths of one per cent based on 
r cent based on the weight of the finished dry green coftec 


was found to be a suttable concentration of a given pectic 


cnzyme preparation 
5 Washing of the pulped beans to remove the digested 


muctlage 


4. Mechanical drying in four to six hours of the digested 
and washed pulped beans (beans in clean parchment) 

5. Hulling and grading by accepted methods 

Rapid curing makes it possible to pick coffee cherries one 
day and produce dry green coffee the next day, with no 
chance for deterioration. The enzyme digestion is carried 
on during the night. 

The pectic enzyme digestion of the coffee cherry mucilage 
1; the most important step in the new curing process. Pro- 
vided this step 1s employed, several variations of the pre 
ferred process may be made with good results. For example, 
the washing step may be omitted in locations where water 
is scarce, provided the drying 1s started immediately on the 


completion of the enzyme digestion 
Great interest 


Another permissible variation ts to dry in the sun, but only 
if the climate ts such that there is little or no danger of rain 
damage or serious delay in the drying. If weather conditions 
are perfect, top quality coffee may be produced by sun drying 
and the cost of drying 1s low. In most coffee growing 
localitics, however, there is risk of 
damage to quality through mold growth may occur and 
Mechanical drying 1s to 


occasional rain, hence 


handling costs are greatly increased 
bc preterred in most cases 

Recent reports from Brazil and several Central American 
countries indicate great interest in the new process, even in 
those countries now producing good washed coffee, because 
pectic enzyme curing offers the for the first time 
of insuring the production of top quality coffee instead of 
the usual coffee of variable and unpredictable quality 


means 


San Francisco 


QUALITY 


W.R. GRACE & CO. 


New York 


Colombians 
Medellin Armenia Manizales Guatemala Nicaragua 
Tolima Girardot Libano Salvador Costa Rica 
Eeuadors 
Unwashed Washed 


New Orleans 
COFFEES 


Central Americans 


COFFEE 


Direct Connections in Most Coffee Producing Countries 


IMPORTERS 
NEW ORLEANS 
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75 years young 


With this issue of Coffee & Tea Industries, formerly The 
Spice Mill, we begin our 75th year as the “pioneer journal 
of the cottee, tea and spice industries 

We take pride in the fact that we are the 


tn these tlelds 


yoneer yournal’ 
J 


It means that for three-quarters of a century Wwe have 
been serving the coffee, tea and spice industries These 
years cover boom and depression, war and peace. They 


cover the period during which the country as a whole, and 
these industries with it, grew to their present adulthood. 

Our Volume 1 Number 1 is dated January, 1878. In that 
year, the New York Coffee and Sugar Exchange was not yet 
in existence. One of the most pressing problems ot the cottce 
man, as well as those handling other foods, was adultera 
tion. And the coffee industry was still so young that a 
common memory here was the time when buying or selling 
coffees already roasted was unknown 

In 1878, tea from India was still relatively new. That 
product was considered the exclusive business of China and 
Japan, and teas from other countries were apt to be looked 
upon as spurious 
lished Assam only 17 
grown rapidly. By 1875 exports from Calcutta had reached 
the then startling figure of 25,000,000 pounds! 

That first issue of The Spice Mill, as did later ones, drop 


The first tea plantations had been estab 
years before, but production had 


ped some significant straws into. the wind, An article on 
The New noted that China teas were lately 


of poor quality 


Tea Region 
The cause, the article pointed out, lay “in 


hasty preparation, with a view of bringing the teas early to 


market 
In India. on the other hand, planting, picking and firing 
were done more systematically, and consequently a better 


quality of tea was produced 

These tacts, and the significant part they played in the 
decades that followed, may well be kept profitably in mind 
today! 

In other respects, the problems of 1878 have a familiar 
Today's packers contending with wild cups-to-the- 


ring 
pound claims by over-cager competitors might relish this 
quip 
Landlady (to t arder who has passe do his cup six times) 
"You are very fond of coffee. Mr. Smuti 
Mr. Suits ‘Yes ma'am, it looks as if | was, when an 
willing t wallow so much water for the ike f getis i 
Seventy-five years ago, as today, coffee was a leading im 


port in terms of value, exceeded in 1877 only by sugar. The 


tremendous progress made in the period since 1s best shown 


by the totals involved. The value which made cotfee the 


second top import in 1877 was $53,634,991 


In that year, the value of coffee imports was about three 
which totaled $16,481,467—-another indi 


cation of the vast changes which have occurred since 


times that of tea, 


In volume, coffee imports in 1877 reached 145,568 tons 
Don't smile, That was considerable progress over the 104, 
85 tons imported nearly a decade earlier 

Our 75 years of service to the coffee, tea and Spice trades 
do not, we'd like to point out, weigh heavily upon our 
We take pride, true, in the fact that we are the 
But we take even greater pride in- the 


shoulders 
pioneer journal 
fact that we are at the same time the peoveermy journal 

In readability, in techniques of reporting, in the creation 
of new departments, in the setting up of new services to 
readers, Coffee & Tea Industries, formerly The Spice Mill 
has always been ready to keep up with, and often to forsee, 
the changing needs of our industries as imposed by changing 
times 

That's why, ay we enter our 75th year, we like to think of 
ourselves as being 75 years young. 

We arc old 


businessman knows 


In experience, an inestimable asset, as any 
And we try to be ever young im ap 
proach, in energy, in flexibility, in boldness. 

As we enter this next quarter centry, we should like to 
recall the greeting with which this publication began its 
first year, in our first 

With the beginning of a New Year, in which we heart 
ily extend to all our friends the compliments of the season 
we have also the pleasure of greeting you with our new pub 
lication. And, as we trust that in the coming year the in 
herent practical honesty of our people and nation will dom 
inate and be in harmony with an unerring Providence, bring 
ing increased confidence, and with it business prosperity, so 
we hope that, in some humble way, we may be instrumental 
in encouraging the same by giving practical information upon 
subjects of interest to those engaged in business in general, 
but especially in relation to the cotfec and spice and kindred 


lines of business 


Thank you 


We d like to take this means of saying thank you to our 


many hundreds of friends in this country and throughout 
the world who so gractously sent us holiday greetings 
Your letters, cards, wires, cables and holiday tokens of 


various kinds are deeply appreciated 

May we add, here, our hope that in the coming year you 
continua 
ottee, tea 


SPICe and flavor industries so gratifying to the peopl 


will enjoy good business and good health —and a 
tron of that deep friendliness which makes the 
who 


are part of them 
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Importers 


to the Tea Trade 
since 1846 


Carter, Company, Inc. 


: 7-41 Old Slip, New York 5, N. Y 


MEMBER: TEA ASSOCIATION OF U.S.A. 
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is 44 PEEPS TEA NDUSTRIES and The Fiav Field 
mage 


Stamford, Conn., is home base 
in nationwide drive for hot 


tea marked by special events 


Some of more than 70 food products which are 
joining to mark ‘National Take Tea and See 
Week" this month. 


As home base for its 1952 “National Take Tea and See 
Week” celebration, the tea industry has selected Stamford, 
Connecticut. 

Special activities, including a big parade and selection 
of the 1952 “Take Tea and See Week’ Queen, will take 
place in the city during the week of January 18th to the 
26th. Mayor Thomas F. J. Quigley has proctaimed the 
period “National Take Tea Week" in Stamford and bus:- 
nessmen, through their associations, have pledged enthusi- 
astic support in promoting the event. The Mayor has also 
asked all citizens to join in the celebration 

It is appropriate that Stamford should be particularly 
honored during “National Take Tea and See Week.” One 
of the oldest cities in the United States, and rich in its 
heritage of carly history, Stamford ts closely allied with 
tea, long a part of the American heritage 

While “Take Tea and See Week” ts a national venture 
much of the news occurring in connection with the event 
will originate in Stamford. Network and local radio and 
television programs will carry “National Take Tea and 
See Week" Movte, and 
screen stars will join in the celebration in all parts of the 


news radio, television, stage 
country. 

The “National Take Tea and Sce Week” Queen, who 
will be selected in Stamford, will join the ranks of such 
former tea industry queens as Maric Wilson, June Allyson, 
Adele Jurgens; models Flora-Jean Seeman, Mary Collins, 
Virginia Wilson, Marilyn and Jacquelyn Hall; starlets Ann 
Zika and Camille Williams; and singer Margaret Whiting 
Mayor Quigley will hold a press conference for the new 
Queen and offer her Stamford’s congratulations 

Besides the Tak 
Sec Week” Queen will recetve more than $1,000 in mer- 
chandise, gifts and cash. Model tees will be pard for all 


coveted crown, Stamford’s Tea and 


photographs taken and a coniplete wardrobe and accessories 
will be awarded, including street length dresses, evening 


gowns, jewelry, a watch, hats, negligees, hosiery, lingerie, 


ime, handbags, sport clothes, a tea set, and a complet 
make-up kit 
Stam 


Any Stamford girl 16 years of age or over from 


ford, Connecticut 1s clegible tor the competition 
A colorful parade will highlight Stamford’s “Take Tea 


and See Weck" activities The parade, to be held the 


will be 


second day of the event—-Saturday, January 19th 
made up of members of many community organizations 
in the city, including civic, educational, industrial and 
merchant groups 

Three divisions, cach representing a different letter, and 
together spelling out the word “Tea,” will march through 
the city’s main streets, beginning at the High School and 
terminating at City Hall 

The first division, forming the letter “T" 
Stamtord’s official tribute to the tea industry of the world 
will feature floats depicting the romantic 
and 


will represent 


The second, 
of tea 
The third section. the “A” 
beginning with the accidental 


and how tt ts 
will emphosize the 


vrown pro 


story its history 
cessed. 
American aspects of tea, 
discovery of iced tea at the St. Louts World's Fair of 1904 
Costumes and automobiles of that era will be shown and 
the theme will be carried through to the present time 

Thousands of people from Stamford and vicinity are ex 
pected to watch the procession in honor of the world’s 
most popular beverage 

More than 70 related items will join in marking “Na 
tional Take Tea and See Week.” Replacing the © National 
Hot Tea Week” of previous years, the event 1s also being 
backed by the tea industry's advertising campaign 

Full color ads are appearing in Life magazine and tn 33 
metropolitan dailies. Promotion and merchandising atds 
related to the ads have been distributed to restaurants and 
groceries the country over. 

The theme song for this year’s event 1s “Tea For Two! 
Radio, stage and screen stars are again joining in special 
celebrations and promotions 

Among the food products and organizations tied in for 

Take Tea and See Week” are: Heublein’s Cream Vichys 
scise. Onion Soup and Black Bean Soup, Robertson's Mar 
malade, A-1 Sauce, A-1 Mustard, House of Herbs, A. I 
Roth's Almond Macaroons, Huntley & Palmer Biscuits, 
FFV Lemon & Orange Wafers, Borden's Starlac, Charlotte 
Charles Rum Cakes and Ginger Cookies, Royalies Plac 
Mats and Doilies and Ronzon: Egg Noodles 


Also Lipton Frostee, Lipton Noodle Soup Ac cent 
Serviset Paper Table Decorations, Underwood Devile 1 
Ham, Hall China Co., American Pop Corn Co Puerto 
Rican Rum Institute, National Cranberry Association 
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Knox Gelatin, Gerber Baby Foods, Ozark Mountain 


Smokehouse, Kellogg Variety-Pak, Sadler Teapots, Nation 


i! Macaront Institute, Fusten’s Shelled Pecans, Armour 


Meat, National Cannery Association, Libby, McNeill & 
Libby, McCormick Co. Spices, Rice Millers Association 
H. |. Heinz Co., Pillsbury Mills, Cereal Institute, National 


Donut Association and Wheat Flour Institute 

Also Kraft Cheese, Dole Sales Co., American Meat In 
stitute, Hormel, United Fruit Co., Vermont Maid Syrup, 
Campbell's Soups, Minute Tapioca, Hunt Tomato Sauce, 
Mazola Salad Oul, National Dairy Council, Jello, National 
Pickle Packers Association, Bird's Eye 
Frozen Foods, S & W Bouillon Cubes, California Walnut 
Association, Maraschino Cherry Institute, Pre 


Tabasco Sauce, 


Growers 


mier Olive Oil, Corn Products Refining Co. and Idaho 
Potato Packers 

Also Nabisco Shredded Wheat, Del Monte, Baker's 
Chocolate and Baker's Cocoanut, Brer Rabbit Molasses, 


Swanson’s boned Chicken, Virginia Dare Orange Bitters 
Aunt Jemima Pancake Mix, Redbow Yellow Peas, Thomas 
Date-Nut Loat, Quaker Oats, Sunshine Hydrox Cookies 
Baking Soda, Desert Treasures Dates and Sunkist Oranges 
ind Lemons 

Phree special “Take Tea and See Week” food stories are 
bem released, cach contaming special tie-ins with these 
} roduc ts 
Tea plantations in Pakistan 

At present tea plantations in Pakistan are confined to 
part of the they cover a 


standard acreage ot 67,000, producing an average total ot 


the castern country, where 


ut 45 million pounds of tea 


Taking Stock? 


As the New Year commences, take stock of your planned Tea 
Promotion. Be certain it is aimed to attract New Tea Drinkers 
and Teen-Agers. This opportunity for greater profits is a 


challenge worthy of your best efforts. Make your Tea “belong”. 


Tea by mail from Japan 
is new retail promotion 


Quality Japanese teas, sent from that country by mail 
have been advertised to the consumer by the Jones Shokat 
Co., New York City 

Two varieties of tea are handled 
green tea, Sencha, the other a new toasted type, Hoyicha 
said to be popular in Japan's hotels and restaurants 

The teas are packaged in colored Japanese lacquered 
canisters packed in woven wicker containers. The entire 


item is then over wrapped in Japanese newspapers that 


One ts the traditional 


bear othcial Japanese post marks. 

The firm explains the shipping process in 
The importing company in New York wircs orders to 
Japan. The tea ts then prepared and wrapped to guarantee 
freshness upon receipt in the United States by the customer 
The tea ty shipped from Shizuoka, Japan. Within five 
weeks the tea is delivered to its United States destination 

The green Sencha tea ty marketed in 16-ounce quantitics, 


this way 


while the toasted, stronger Hoyicha type comes in 13 


ounce containers. Each priced at $4.50, including 


pe 


McCormick appoints Cecil & Presbrey, Inc. 


McCormick & Co., of Baltimore, have appointed as 
their advertising agency Cecil & Presbrey, Inc., of New 
York City, for their complete line of spices, extracts and 
teas, in addition to the insecticides and plant toods pre 
viously handled by the agency. 


Taylor S. Castell 1s account executive 


IRWIN - HARRISONS -WHITNEY. INC. 


CHICA SAN FRANCISCO ¢ SHIZUOKA (JAPAN) 
TEA IMPORTERS 
N CIN Aye LOMB (CEYLON) © DJAKARTA (JAVA) © LONDON (ENGLAND) 
MEDAN (SUMATRA) TAIPEH (FORMOSA) 
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New Tea “specs” 


set up 


for purchasing agents 


Institutions will be serving better tea in the future as 
a result of revision by the Tea Association of the U.S.A. 
of existing tea specifications. The new specifications are 
designed to guide purchasing agents for tea in the current 
tea market, it was announced by Herbert C. Claridge, 
TA president 

New Jersey was the first state to adopt the new specifi- 
cations. Other states are expected to follow in the near 
future 

In setting up the specifications, the Tea Association 
pointed up these major changes in the tea market of to- 
day as opposed to conditions years ago 

1. Tea used to be sold at retail in bulk. where it was 
valued more for the appearance of the leaf than cup 
quality. Today's teas, sold in small packages, often con- 
tain as many as 15 different types of tea from as many as 
six different producing areas 
market in the U. S. Today black is the outstanding 
favorite and most leading brands contain only black tea 


», Years ago green and oolong teas had a considerable 


3. Teabags, once virtually unknown, now account for 
at least SO per cent of total poundage 

4. In the past three or four decades, tea production has 
been introduced into several new countries and all coun 
tries have improved and standardized former methods ot 
manufacture. Almost all grades of tea can be obtained 
from any one of the producing countries today 

5. Existing specifications at local, state and federal 
levels arc outdated and do not consider the above factors. 
The net result is that some bidders are eliminated and 
others prevented from offering the best available value 

In arriving at proper specifications, the Tea Association 
established that the first point to consider is the purpose 
for which the tea ts intended 

Orange pekoe, Pekoe, Broken Orange Pekoe, Broken 
Pekoe, Fannings, etc., are all gradings based on /eaf sze, 
not quality. Both fine and fair teas are found in all these 
sizes, so that these designations are not standards of 
quality 

Size 1s important, however, in connection with methods 
of service. For example, the buyer may have a choice 
between loose tea or teaballs. In choosing either type, tt 
is preterable to accept a leaf size as small as the particular 
standard so that maximum strength of the brew is ob 
tained. In loose tea, too small a leaf would go through 
a strainer 

Fancy leaf style should not be emphasized, however, es 
this increases the cost without improvement in cup quality 
Tea balls should contain either broken grades or broken 
grades and fannings 

Loose tea or tea balls in large bulk containers are 
cheaper to pack, but may be harder to control unless 
loose tea is weighed out and tea balls counted. When 
large quantities of tea are used, tea in original chests 
may offer the best value. It 1s not economical, however, 
to draw smal! quantities of tea from an open chest over 


ARY 


The mayor of Stamford, Conn., Thomas F. J. Quigley, signs the pro- 
clamation which makes ‘National Take Tea and See Week" official in 
that city, home base for the industry's celebrations. Locking on 
(from left) are the Tea Bureau's John M. Anderson, Gerard L. Brant 
and William F. Treadwell. 


a long pe riod of time, tor the tea may absorb morsture 
and odors and is likely to be carelessly measured, thus 
costing more in the long run than tea put up in small 
packages 

Purchasing agents must consider whether the tea should 
be of minimum quality with price the first consideration, 
or whether the tea should be about equal to the average 
available in regular grocery stores. Perphaps, on the 
other hand, it should be even better 

The Tea Association's standards for black tea cover all 
three of these possibilities. Since any individual tea has 
its own peculiarities and is dithcult to compare with teas 
of other countries or even other sections of the same 
country, the Tea Association's medium and fine standards 
are blends of various black teas which have a more gen 
eral character and can thus be more easily matched by a 
combination of teas. 

Green and ooling teas can no longer be considered on 
price level alone, but for instances where these teas are 
really preferred, there are standards set. 

It is rcommended that purchasing agents use the panel 
of experts set up by the Tea Association. Recognized tea 
brokers also may do this. All passings on contract work 
should include establishment of the desired standard, a 
check of bid samples and samples of the actual deliveries 
All bid samples should be submitted under blind numbers 
to conceal the identity of the bidder 


Tea acreage in Ceylon 

Of the 561,031 acres planted with tea, 328,972 acres are 
situated in the Central Province, consisting of the Kandy, 
Nuwara Eliya and Matale Districts. The other main tea 
district is the Badulla District, where 93,491 acres are under 


tea 
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See Ceylon’s 1951 tea 
production topping 


country’s 1950 output 


Ceylon’s tea production in 1951 4s torecast at well over 
300,000,000 pounds according to the U. S$. Department of 
Commerce 

Weather conditions during 1951 have been good and it 
they continue favorable, the output will probably be in ex- 
cess of the 306,200,000 pounds produced in 1950 

Pea acreage iy increasing slowly, and the Tea Controller 
is making an effort to see that all new land is scientifically 
planted and cultivated 

The total area planted with tea on the island was 561,031 
acres last March 31st, according to the administration report 
Tea Controller. Of this 196,060 
consisted of Small holdings totalled 64,971 
acres. The area wholly planted with tea was 536,731 acres, 
while 24,300 acres were interplanted with tea. 

The total March 


$55,576 acres 


of the Ceylon acreage, 


estates. 


acreage under tea on 1949, was 


The number of estates was 2,447, as compared with 2,402 


the previous year. The number of small-holdings was 78,- 


Estimate 95,668,825 pounds 
as Japan's 1951 raw tea output 

Raw tea production in Japan in 1951 probably totaled 
95,608,825 pounds, according to the National Federation of 


Agricultural Cooperation Associations. 

Of that amount, 91,957,794 pounds were green tea, 
2,838,598 pounds black tea, and 872,433 pounds were other 
kinds. 


Figure 1951 tea production in Taiwan 


Production of tea in Taiwan (Formosa) in 1951 is esti- 
mated at 10,285 metric tons, according to the Provincial 
Department of Agriculture and Forestry. 

Of this total, 6,180 tons are black tea, 500 Oolong tea, 
and 3,605 tons of Paochung and other teas (including green 
tea and other kinds). 

Domestic construction was about 1,000 tons in 1951. 

The Taiwan Tea Exporters Association (reorganized from 
the Taiwan Tea Dealers’ Association) estimated that all ex- 
port stocks on hand would be exported before the end of the 


year. 


Plan more tea in Belgian Congo 


Tea has been grown in eastern Kiva Province of the 
Belgian Congo since 1932, according to Foreign Commerce 
Weekly. Production has been small (about 186 metric 
tons of dry tea in 1950) and has been sold primarily to 
natives. However, the area devoted to tea cultivation has 
tripled since World War II and future expansion ts 
planned on an even larger scale. 

The government plans to participate in the construction 
of two modern processing plants. If plans are carried out, 
the Colony may produce about 1,440 tons of dry tea by 
1957. Of that amount, several hundred tons will prob- 
ably be exported. 


JAPAN GREEN TEA 


Make use of the best — 
fragrant Japan Green Tea, 


mountain-grown for quality. 


— Ask Your Importer 
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Tea research 


By C. J. HARRISON, 


Chief Scientific Officer 
Indian Tea Association 
Tocklai Experimental Station 


United 
States, the work of the tea research stations in the producing 


Knoun vaguely, if at all, to many tea men in the 
countries has contributed beyond measure to the world’s tea 
output, in quality and in quantity, 

To help fill this gap im trade awareness, Coffee & Tea 
Industries (formerly The Spice Mill) is running a sertes 
of articles by top men im leading tea research stations 
throughout tht world.—Ed 


Part 3—Conclusion 


In its earliest stages, the manufacture of tea in Assam 
followed the old Chinese methods. The leaf plucking was 
spread on bamboo racks to wither. When some moisture 
kad evaporated from the leaf and it became soft and flabby, it 
was gathered up in handfulls and rolled and equeezed be- 
tween the hands, bruising and twisting the leaf. It then 
began to ferment and turn reddish brown, when it was tired, 
or dried on trays over charcoal “chulas,” small furnaces. 

The present machinery for rolling, firing and grading of 
tea was developed in the first place by planters with cngin- 
eering experience and gradually improved upon by those 
engineering firms, such as Marshall & Sons and Davidsen 
& Co., who first began to make tea machinery. There has, 
however, been little real advance technically on a practical 
scale within recent years in the methods empleyed in tea 
manufacture. 

In Assam weather conditions are such that it 1s generally 
pessible to obtain a wither on the leaf, and no developments 
in artificial or controlled withering have been undertaken, 
as in Daijecling, South India and Ceylon. 

Development of tea manufacture has generally been along 
the lines of improving existing methods rather than tn 
trying to invent new methods. 

Assam teas are noted for their strong infusions, { 
flush often 
very tippy and of good regular make and appearance. Dar- 
jecling teas, on the other hand, sell for their delicate flavor 


flavor, and brightness in color. The teas are 


Some 25 
that in many factories insufficient attention was being paid 


years ago, the bacteriwlogist at Tocklar found 


to cleanliness in manufacture, resulting in teas becoming in- 
fected during manufacture with undesirable organisms, Thesc 
he isolated and found to belong to two main classes, those 
which destroyed the protein part of organic matter and 
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in India 


A soil chemist at work on 
a tea research station. 
Photo by The Tea Bureau, 
London. 


produced ammonia, and those which produced lactic acid, 
resulting in a sourness. Both forms could develop rapidly 
under hot humid conditions and resulted in poor teas. Me- 
thods were developed for maintaining a sterile condition 
of machinery and fermenting beds, with the result that teas 
greatly improved in liquor. 

Work on the chemistry of the changes which go on dur- 
ing black tea manutacture had been conducted for many 
years, both in Assam and in other tea-producing countries, 
such as Java, Ceylon and Japan. It was found that what was 
thought to be tannin in tea was in reality a different set of 
substances, the catechins, and that these, when exposed to 
the oxygen of the air, by rolling and bruising the leaf, be 
came oxidized by enzymes to produce the characteristic 
red-brown substances which cause the color of tea infusions. 

Much research work is still going on in tea chemistry 
and may well result in entirely new and simpler methods of 
tea manufacture. 

The selection and breeding of better varieties of tea plants 
is a new development, as sc.entific work in this direction only 
started in 1937 and was seriously interrupted by the war. 
Tea belongs to the genus Camellia, and its species goes 
under the name Camellia sinensis. Other Camellia species 
can be found growing wild in the forests of the hill tracts 
surrounding Assam, and some are very alike to tea, in ap 
pearance. There are several varicties of the species Camellia 
sensis, just as there are varieties of rice or lettuce 
Thus, since China and Assam varieties of tea were ort 
ginally planted up in Assam, we now have a hopeless mixture 
of crosses in our tea estates and it is impossible to buy a 
true commercial variety, as in the case of most other crops. 

The task of selecting desirable types of tea, from the point 
of view of good yield. good quality, resis.ance to drought and 
disease, ete., began in 1937, and considerable progress has 
been made. The first step was to select individual bushes 
tor some desirable character or other, and to find a means of 
multiplying these desirable bushes. This is done by taking 
leaf and stem cuttings and growing these into bushes. Great 
success has attended this work and it is now possible to plant 
out new areas of tea from the cuttings of selected mother 
bushes. In this way, one can avoid planting bushes which 
are weakly and low yielding, or which produce poor quality 
tea or are susceptible to disease and drought. 

Work ts now in progress to breed newer and better var- 


49 


. 
| 
— 
<> 
Fe 
’ 
| 
- 
4 


teties of tea by crossing selected bushes, but it will be some 
years before results of commercial value are obtained from 
this work 

It is a tribute to science that it has been possible to double 
crop per acre during the last 50 years. There is no other 
agricultural industry in| India which can claim a_ similar 


SUCCESS 


Assam 


industry, and the prosperity of the province depends entirely 


became world famous only because of its tea 


industry. Unfortunately, costs of production have 


on. this 
extent that it 1s becoming Inc reasingly 
Moreover, it cannot be 


which keeps 


will continue 


increased to such an 
difficult to produce rer 


expected that the present world shortage of tea 


onomically 


the selling price at its present high level 
Ir as therefore obvious that the Assam tea industry must 


devote itself to making teas of a high standard at as low a 
production cost as possible. Mechanical methods of pluck 
ing, cultivation and pruning will necd to be called on to 
increase the present low ethaency of hand methods, while re 


search must lead the way to better methods of tea manufac 
ture 

Hand in hand with better culture and manufacture of tea 
must vo better use of avalable land for production of fuel, 


fodder crops and grazing for cattle; and these 


industry of Assam is turning its attention 


food and 
directions the tea 


more and more 


Notes improvement in tea chests from India 


A gencral improvement in tea chests wes noted in a recent 
bulletin ot Balmer Lawrie & Co., Ltd 
Now that over half this season's teas have passed through 


the port (Calcutta), we can state with assurance that for 
the first time in several years there is a definite improvement 
in the general condition of tea chests,” the bulletin declared 

Indigenous plywood has undoubtedly improved in qual 
ity, the bulletin explains, but the main reason is probably 
that extra care has been given to the assembling of the chests 
at the gardens. Moreover, better quality fittings are being 
usc d. 

Contributory factors, the bulletin adds, are better handling 
of the chests by port labor and the fact that a greater per 
centage of the chests are new carried by river to Calcutta. 

Last year the rules and regulations committee of the Tea 
Asscciation of the U.S.A. pointed out to authorities in India 
that improper assembly of the tea chests on the estates, as 
well as poor materials, were probably responsible for a good 
part of the then widespread damage to the chests 

Specific reasons, such as too narrow strips of metal used 
to bind the sides of the panels, were spotlighted by the Tea 
Association group. 

The improvement in the chests undoubtedly retlects to a 
significant degree the constructive ctforts of this Tea As 


sociation committec. 


Hints on how to conserve your supplies 
of Cellophane for tea carton overwraps 


Report machine defects immediately 
side-slipping,” have side plates installed 
Rewrap Cellophane rolls at the end of each day. 
Make sure the film used is in good condition by follow- 
rewrap- 


film is 


ing the supplier's recommendations for storage, 


ping and handling. 


Branch Sales 
Offices: 
BOSTON 
CHICAGO 


SAN FRANCISCO 


Cea Importers 


HENRY P. THOMSON, INC. 


120 Wall Street 


Member: 


New York 5, N. Y. 


Tea Association of the U. S. A. 
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pointed comments by a tea trade dean 


By ROBERT A. LEWIS 


The power of suggestion 


Salesmen who cover chair instead of territory always on 


( hine prove rb 
Everyone in the tea business must be a salesman tor tea all 
the time 

As was pointed out at the recent tea convention, some 60,- 
000,000 
every day in America and few 


and especially when dining out. 


meals are served 
of them, in relative terms, are 
served with tea 

One 
is that tea has been poorly 
made in public eating places 
Now a tremendous 


reason for this status 


for years. 
sales yob must be developed 
to overcome the restaurateurs 
bad tea-making habits, if they 
may be called such, and to 
stimulate them into adopting 
good tea making habits. 


Already thousands of res 


Robert A. Lewis 


taurateurs have scen the wisdom of serving tea properly, have 
learned that it pays off in dollars and cents, and many more 
will follow suit when the facts are brought to the: attenion. 

Apart from improper service, a sccond reason tor the rela- 
tively small tea sales in public cating places ts the fact that 
restaurant personnel seldom suggest tea to customers. 

I am certain that many patrons would try a cup of hot tea 
if, at the moment they were considering what beverage to 
select, the waiter would offer the idea of tea 

For that to happen, the idea must first be made the property 
of the restaurant operator and his staff. 

Facts will help achieve this objccttve. The most pertinent 
As was pointed out 
On the 


average, the cost of a cup of tea in the home or to the restau 


fact 1s that tea is profitable, highly so 
in Tea Marketing Facts, issucd by The Tea Bureau 


rateur ts less than half that of a cup of coffe 

For 50 years we have been saying that next to water, tea 
is the cheapest beverage that can be served. It’s a statement 
no less worthy today of constant repetition and still wide: 
publicity 

Another very good way to promote the 
made tea 1s by selling tea bags weighing no less than the 


service of better 
standard minimum size of 35 grains, or 200 to the pound 
This size should be the smallest sold, a point emphasized by 
Angus McAdam, the distinguished Boston tea man, in a 
guest column in this corner in the August issue of Cotfee & 
Tea Industries (formerly The Spice Mill) 

In that column, entitled “How 
Mr. McAdam urged heavier weight tea bags. 


a tea bag? 
He said, and 
hand for improving tea bag 


much tea in 


we agree, that the time ts at 
service. He even suggested, as a possibility, that government 
standardization through a regulation on weights might be re- 


quested. 


We believe that with a heavier weight tea bag brewing a 
stout-hearted, richer cup of tea, per capita tea consumption 
will increase. 

It would be smart, I think, for some of the prominent pack- 
ers to introduce a tea bag larger in size than the standard 35 
grain bag, for use both in the home and in the restaurant. 

In the meantime, whenever we see a ten or twelve ounce 
tea pot in a restaurant, we ask the waiter to put two tea bags 
in the pot and be sure the water is bubbling-botling. 

We can put it in the form of a New Year's message: 

Never underestimate the power of suggestion.’ 

Try it when you are cating out next time with a non-tea 
drinking friend. Suggest to him that he join you in a steam- 
ing cup of hot tea. 

This kind of selling ts bound to catch on, helping to swell 
the tide until ordering tea at meals is “the thing to do. 


Coffee and tea threaten 
to invade England's pubs 


The pubs of Old England may soon sell coffee and tea. 
Some are already doing so—and report that it makes all 
the difference between profit and loss 

Argument for the policy runs thus 
beer, wines and spirits, plus decreased spending power, 


High taxation on 
make it increasingly dithcult to squeeze a living from 
Many publicans are taking jobs during 


licensed premises 
But inhercnt in the 


the day to add to reduced incomes 
licensing laws ts the ruling that license holders MUST 
provide hospitality within the specified hours. That could 
mean food and drink and, indeed, in the older times DID 
mean food as much as drink 

So astute licensees are turning to tea and cotfce as the 
solution of their financial problems. They are providing 
a full service of hot drinks as well as of wines and spirits 
At threepence a cup, they make more profit than they 
would on a highly taxed glass of ale or beer, and they 
attract a vastly greater number of men into the house 
than would come were they only selling liquor Few 
men care to admit that they are impoverished and fewer 
still that they cannot “stand a drink 
fact that 
more in these days of high taxation keeps many men out 
So the alert publicans 


Morcover, the ‘standing a round” costs vastly 
of the public houses and inns 
while encouraging cottee. 


determined 


are discouraging ‘rounds” 
How it work 
Meantime, those bars which have adopted the policy re 


will all out remains to be 


port that it 1s going well 


P. C. Irwin names committee members 

in New York City polio fund drive 
who ts 

serving as 


Greater New York campaign of the National Foundation 


Irwin, of Irwin-Harrisons-Whitney, Inx 


chairman of the tea division in the current 


tor Infantile Paralysis, has announced the formation of a 
committee to assist him in securing funds from his field 
tor the $4,000,000 city wide polio appeal 

The William Burbank, Holland 
Colombo Trading Society, Inc.; Robert Compton, Bing- 
ham & Co., Inc., Victor DePierro, Eppens, Smith Co., 
Inc.; Joseph Diziki, Carter, Macy Co., Inc.; Allan D. Me- 
Kissock, Jr., Standard Brands, Inc.; Hayes G. Shimp, Jr., 


Hayes G. Shimp, Inc.; Vaskas 


committee includes 


and Domini 


wn 
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Tea Association committees named, 
set sights for projects in 1952 


The brewing committee of the Tea Association of the 


U.S.A. 1s looking into the question of tea bag paper. 
The restaurant) merchandising committee 1s surveying 
cating establishments on teapot bag size The marketing 
committee is working on the best way to san ple properly 
made tea in the home as well as in industrial establish- 


ments 

These committee projects were noted by the Tea Asso- 
ciation im announcing the committees tor th: coming 
yoar 

The committees, and their members, are as following 

Executive committee Samuel Winokur, chatrman, 


William Felton, Gordon C, Hunger, Edward C. Parker, 
Edward J. Vinnicombe, Jr 

Arhitration committee: FE, Vere Powers, Jacobus Frank, 
Irwin, Sr 

Law committer: Samucl Winokur, chairman, Thomas A. 
Hamilton, Louts Webster 

Tea experts: Herbert Thomas, chairman, F. E. Dennison, 
A. W. Dimes, F. J. Halloran, Allan McKissock, Jr. 

Trade and public relation, committee: Gordon C. Hunger, 
chairman, William Treadwell, vice chairman, Russell 
Morse, William H. MacMelville 

Rule: and veenlations conimittee: Edward 1, Dannemiller, 
chairman, Robert Compton, C. G. Luttrell, Edward C. Parker, 
Carl 1. Wood 

Membership committee: Angus W. McAdam, chairman, 
Frederick A. Baxter, Russell M. Field, Henry Semke, Edward 
J. Spillane, R. Donald Thomson 


TEA 


PRIVATE LABEL PACKING 


Direct importers of Teas from Ceylon, India, Java and Amsterdam. Furnished in 


bulk, Individual Tea Balls, |/, or '/2 lb cartons, under private brand. 


EPPENS. SMITH CO... INC. 
Borden Avenue and 2|Ist Street, Long Island City |, N. Y. 
Telephone: STillwell 4-9320 


BALTIMORE: 125 Lombard St., 


BOSTON: 


Tea Bags 

Iced Tea Bags 

|b. Bags 

and '/2 lb. Cartons 
Bulk Tea 


Market research committee: Einar C. Anderson, chairman, 
John P. Graham, vice chairman, John Colpitts, Oliver J. 
Conway, J. Roman LaCroix, Donald L. Peterson, Keene 
Roidman, Henry Starr, Dr. Hans Zeisel. 

Traffic committee: Martin Coughlin, chatrman, Lawrence 
E. Binsacca, Albert Guarion, Raymond Harrin, Walter 
Molinell, Lynn L. Pitt, Lawrence E. Pope, John Pretzel, R. 
Donald Thomson. 

Advisory committee: Robert A. Lewis, J. Grayson Luttrell, 
George F. Mitche!l, Robert B. Smallweod, Henry P. Thomsen, 
J. Graham Wright. 

National councillor: J, Grayson Luttrell. 

Brewing committee: Allan) McKissock, Jr... chairman, 
A. W. Dimes, George Friedman, Oscar Gorenflo, George 
Mitchell, William H. MacMelville, Ernest A. Shefers. 

Grocery merchandising committee: William Grant, 
chairman, Melvin A. Reilly, vice chairman, James J. Booth, 
Joseph Bransten, Harold W. Chipman, Albert Eblers, 
Edward T. Ellis, John Fitzgerald, Lawrence A. Flinn, Sher- 
win Hirschhorn, Helen Hughes, Edward C. Parker, Donald 
L. Peterson, William P. Reilly, Carl Seeman, Jr., Paul Taft. 

Restaurant: merchandising committee: Philip Etsen- 
menger, chairman, Edward J. Vinnicombe, Jr., vice chair- 
man, Alvin Cohn, Michael J. Curley, Joseph G. Fiveash, 
Oscar Gorenflo, Robert $. Gould, John P. Graham, Wil- 
liam Keogler, Jr., John E. King, Jr., George N. Witt. 

Convention commutee: Hayes G. Shimp, Jr., chairman, 
J. Roman LaCroix and Russell M. Field, vice chairmen, 
Frederick A. Baxter. Edward F. Dannemiller, Edward T. 
Fllis, Clinton R. Ferguson, Donald G. Gill, Harry C. Jones, 
Willham H. Keogler, William H. MacMelville, Russell 


PHILADELPHIA: 55 S. Front St. 


156 State Street NEW YORK: 100 Front St. 
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-- Morse, Oscar J. Nickel, Donald L. Peterson, Henry F. 
Semke, Edward M. Thiele, Joseph H. Wertheim. 

Program committee: Carl I, Wood, chairman, Anthony 
Hyde, vice chairman, R. Barclay Scull, Edward J. Vinni- 
combe, Jr. 


Colombia, coffee center, also grows tea 

Production of tea in Colombia averages about 10,000 
Metric pounds per year, from en area of about 70 acres 

There are only two small commercial : tea plantations in 
Colombia, 

One in the municipality of Sasaima, in the Department of 
Cundenamarca, has 40. acres planted to tea and produces 
about 5,000 metric pounds per year. “Assam” and ‘China’ 
varieties Of tea are cultivated, as well as crosses of these two 
varicties. 

The secend tea plantaticn is located in the Department of 
Boyaca and has about 30 acres planted to tea. Production 
averages from 4,000 to 4,500 metric pounds a year, 

The Agricultural Experiment Station at Palmira is con- 
ducting some experiments in cultivation of tea and has cb- 


ained good results with cuttinge. 

Most of the tea consumed in Colembia ts imported. Im- 
ports of tea in 1950 amounted to 114,688 pounds, as com 
pared with 44,310 pounds in 1949. Of the tea imported (n 
1950, the United States supplied 99,606 pounds and Ceylen 
8.896 pounds. The remainder came from India .J¢ pan, 
China, and United Kingdom, 


Peru's tea production is increasing 

There is a definite tendency to increase the ac reage and 
production of tea in Peru, particularly in the Tingo Maria 
area, 


Latest othcial estimates from the Ministry of Agricul- 
ture indicate an area of over 2,471 acres planted to tea 
in 1950. Production amounted to 230 metric tons. 

It is probable that consumption of tea in Peru has de- 
creased during the past year or two, due to the fact that 
cotfee has been made available for local consumption in 
suthcient quantities to supply the demand. Export. re- 
strictions on coffee were imposed, limiting exports to 
quantities in excess of local consumption, 


Stanley H. Mason joins Bingham & Co. 


Stanley H. Mason, a prominent member of the tea indus- 
try for many years, has joined the staff of the tea department 
of Bingham & Co., Inc., it was announced last month by 
Robert Compton, who heads up the department. 

Born in London, England, Mr. Mason began his career 
in tea at the age of 17, when he joined Joseph Travers & 
Sons, Ltd., London wholesale grocers and tea merchants, as 
an apprentice. That was in 1914. When World War I 
broke out, he volunteered and served with the British Royal 
Navy for three years. In 1918 he resumed his career in tea. 
During the next eight years, he was associated in turn with 
two of the largest tea companies in England. Then, in 1926, 
he came to New York to join the G, B. Farrington Co., 
tea and cotfee packers and wholesalers. 

In 1929 Mr. Mason joined the Carter, Macy organization 
‘sy secretary, When the corporation was reorganized in 1931, 
he was named secretary and a director, and in 1948 he was 
appointd vice president of the Carter, Macy Co., Inc. 

Active for many years in the Tea Association of the 
U.S.A., Mr. Mason served on the board of directors and on 


various special committees. 
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HALL & LOUDON 


ESTABLISHED 1898 


We offer a comprehensive Tea Brokerage 


service based on experience of many years. 


BROKERS 


NEW YORK CITY 5 


GEO. WILLIAMSON & CO 
LONDON, ENGLAND 
NAIROBI, KENYA 


WILLIAMSON, MAGOR & CO. 
CALCUTTA, INDIA 


FREDK. EDWARDS & SONS 


120 WALL STREET, NEW YORK 


MEMBER: TEA ASSOCIATION OF THE U.S.A. 
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LIAZ| AGRICOLA LTD. 
MILANGE, PORTUGUESE E. AFRICA 


CHUN HO COMPANY, LTD. 
SHANGHAI TAIPEH 


Mie 
é 
e 
FEES 
‘ 
© 
2 
+ 
‘ 
| 
a ° 3 
i 
\ 


American Can to step 


up research; tin 


climination a target 


A major organizational change to enable the American 
( in Co tO la 


I 
ablishmen 


more emphasis on creative research 
technical 


Lueck, 


and 


R 


rough cs ol research 


service department was announced by Dr H 


veneral manager ¢ irch 


Designed to create and develop original ideas and tech 
benefit. the 


ind farmers, the newly established department will con 


niques that wall nation’s consumers, canners 


sist of research, development, technical service and ag 


ronomy divisions 


| 


cerned 


research and development divisions will be cen 
with applied research in the fields of packaging 


ind container manufacture, including such outstanding 


as the conservation and eventual clim:nation of 


projects 
tin, new containers for beverages, and investigation of the 


cold The 


ind agronomy divisions will be concerned with technical 


sterilization of Canned toods. technical service 


services to canners, growers and the company’s can making 
facilities 

To carry out thiy combined program of research and 
B.S 


director 


technical 
Clark, tormerly director of research, as scientific 
Dr RoW. Pilcher ot 
has been appointed director of the new research division 

D I chiet 
tories the 


remains 


service, the company has appointed Dr 


former associate director research, 


Sampson, former section general labora 


ot SCrVICe 
ot the 


erated on 


has been named manager technical 


fivision in Chicago, 


il 


diviston, while manager 


iyronomy Which ts now int 


a national with a resident agronomist in cach of the 


companys four goographical divisions. The development 

activated 

Maywood, 

exclusively, while the remainder of the 
at Maywood 


il service unit for the company’s cen 


diviston has yet to be 


A specral laboratory at will be devoted 


ip} lied research 


tatt of former neral laboratory will 


tion it hint 


with similar divistonal laboratories at 


N. J., Sat 


wark San Francisco and Hamilton, Ontario 


W. C. Stolk president 
The tuture of the company depends 


Out the policy of the move 


ny, said 
ess of a strong research program 


from new materials and 


products. We must devise me 


thods to reduce costs in the face of the present economy.” 

Some of the broad efforts of this creative research group, 
Dr 
new uses for existing products, seek lower cost and alter- 


Lueck said, will be to develop new products. find 


nate raw materials, reduce Consumer costs, improve quality 
through modification of current practices and to develop a 
thorough basic understanding of the physical and chem1- 
cal principles underlying the customer's end use of the 
products which the company manufactures. 

he continued, “will be placed 


Operation Survival 


Particular emphasis,” 
on the company’s current program 
with a view toward the freeing of this country in the 
shortest possible time trom dependence upon foreign tin 


supplies 

Can users given leeway 
on adjusting quarterly 
quotas year ahead 


Tin can users have been authorized to adjust therr own 
quarterly quotas in 1952 to fit the needs of their process- 
ing schedules. 

Direction 3 to NPA Order M-25 supersedes Direction 1 
and sets up a new procedure for averaging quarterly tin 
can base periods. While it gives greater flexibility to pro- 
cessors, it does not alter the total amount of tin cans that 
can be used in the year 

Here ts the it 
quarterly quota as before, based on his quarterly usage in 
But in 
packer may not wish to use these actual quarterly basis, 


and instead would prefer to divide his year! 


way works: packer cstablishes his 


1949 or 1950. whichever he prefers practice, a 
\ quota by 
four 

NPA cited the following hypothetical case 
packer can establish new quotas under the new procedure 


as how a 


A packer uses 18,000 tin cans to package a certain 
product during the last three quarters of his base period 


year, 1950. By dividing this total by three, he arrives 
it the figure 6,000 cans, or the amount he may use during 
cach of the last three quarters of 1952. It used 9,000 


cans during the third and fourth quarter of 1950, he may 


he 


use 4.500 cans during cach of the last two quarters of 


1952 
NPA made it clear that any packer relying on the new 


determination must continue to use the same amount of 


cans during each of the succeeding quarters of the year. 


“Whose name is known 


GEO. C. CHOLW 


Established 187 


E LL & CO.. In «. 


6 — 75th Year 


wherever tea is qrown~ 


40 WATER STREET 
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Betts Hartley & Huett, Ltd., 


Agents U. S. A. for Alex. Lawrie & Co., Ltd., London, England; Balmer Lawrie & Co., Ltd., Calcutta, India; 
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Packaging 


Redesign to meet today’s trends 


A 103-vear old Pacific Coast coffee-packing firm 


revamps its packages—and makes the most of the change 


By MARK M. HALL, San Francisco Representative, Coffee @ Tea Industries 


Like a 


and 


a double function 


who look at tt 


| has 
ot clothes, 1 ses those 
who wears it 

orrect DEW sult steps out with mere ased 


The cempany with a genuinely improved 
to t 
S design sparks new enthustasm in the organization 


In this fast-moving era, the struggle for success grows 
keener 


It also holds true in the commercial field, in competition 


That holds true in the tussle tor personal success 


for customer preference 

Awareness of such factors ts probably one of the reasons 
why Wellman, Peck & Co.. San 
Wellman Coffee, ha heen growing for 103 years, ever 
since Calitornia’s Gold Rush days 


Francisco, roasters of 
As this more-than-a- 
century old company well knows, just keeping your doors 
open isn't enough to stay in business. You've also got to 
Keeping 


package design attuned to the times is one indication of 


be up-to-the-minute in policies and thinking 


the alertness of this company, which now has the third 
generation of the same family at the helm 

Behind the new Wellman Cotfee can design lies the 
experience and thinking of many people. People like 
Elwood W. Wright, and grandson of the 
Donald Van Cleave, head of the canned goods 


president 
founder: 
department, who has been with Wellman, Peck for 25 
years: Stanley Onellion, manager of the coffee department; 
Norman A. Pedersen, in charge of the firm's advertising; 
C. W. Sickler, of the Pacific Advertising Agency, which 
handles the Wellman, Peck account; the Western Can Co., 
which supplies the containers and artist-designer Bob 
Steenberg. 

The design change, for many other products as well as 
for coffee, was truly the product of a collaboration of 
many The Wellman, Peck people, the Western 
Can men, the advertising agency representatives first put 
together their ideas to work out what they wanted. Then 
to artist-designer Steenberg. With his second 
Translating the sketch into metal 


minds 


it Was up 
sketch, he achieved it. 
and color was the job of Western Can 

Donald Van Cleave had to take into consideration the 
labels of many different items, like salt, vegetables, jams 
and jellies, in addition to cotfee. His thinking 1s there 
tore based on broad experience 

He believes the homemaker ts interested principally in 
but the label 
Most custom 


the contents of the can and in the price 


has to be legible, easy to read and truthful 


The new Wellman Coffee packages—clean-looking, attractive, simple 
The panel behind the name is blue, the bold spot behind the grind 
red, the background white. 


ers will come back to the brand no matter what the label 
Yet there is the problem of ever 
Here 


is, if they are satisfied, 
changing tastes and new customers is where the 
label must work effectively 

In a region like the Pacific Coast, the problem looms 
especially large Thousands of new residents are moving 
in annually, and from areas where tastes, buying habits 
and customs are different. These new factors have to be 
considered in order to initiate prospective customers into 
new ways. Changes are pointed out, and, as in the case 
of canned vegetables, recipes are used on the lables with 
this in mind. 

The same factors apply to coffee, but in a different way 
It is known, of course, that different areas of the country 
have different Therefore, on the West 


Coast, it ts especially important to point out distinctly the 


tastes in coffee. 


various grinds, blends and qualities 

Under current conditions, the old Wellman Coffee can 
design was too ornate, hard to read and put emphasis on 
the wrong things, Mr. Van Cleave indicated 

The trend in labels ts toward simplicity. Theretore, the 
design was streamlined. Type was made bold and simple, 
with the free quality only an artist could give it. The 
vrind was emphasized by featuring it in white letters 
The display line, with the name 


set against a solid blue panel 


against a bold red spot 


Wellman” in white, was 


1 new 
The t 
an 
con 
| 
1, 
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Imitation 
Maple Flavor 
Base 


“She Essence 
of Good Faste”’ 


... Produced mainly from 
materials of vegetable 
origin, this perfect Imita- 
tion Maple Flavor Base 
is a dependable repro- 
duction of the aroma of 
Maple Sap... 


CHICAGO 6 - NEW YORK 61> LOS ANGELES 21 
DALLAS 1 » DETROIT 2 » MEMPHIS 1 + NEW ORLEANS 12 
ST. LOUIS 2 + SAN BERNARDINO + SAN FRANCISCO 7 


Florasynth Labs. (Conado) Ltd. ~ Montreal * Toronto * Vancouver * Winnipeg 
Florosynth Laboratories de Mexico $. A. - Mexico City 


Write Dept. 591-D for 
samples and litera- 
ture. 
MANUFACTURING CO., INC. 
591 Ferry Street, Newark 5, N. J. 


CORRUGATED PAPER PRODUCTS SINCE 1919 


12 Sizes in stock for immediate 
shipment... Joz to Sibs Plain or 
Printed with your Private Desigr 
ATLANTIC offers you service and 
economy' 


ATLANTIC COFFEE BAG CO., 


220 KOSCIUSKO ST. B'KLYW 16, NE-6-8100_ 
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The result: 
glance. 


a can which conveyed the whole story at a 


When the new packages were placed on the grocers’ 
shelves, consumers responded with voluntary, favorable 
comments. To utilize the change to the full, Wellman, 
Peck will launch an advertising campaign based on the 
new labels. 

C. W. Sickler, of the advertising agency, thinks Well- 
man, Peck has done an outstanding job of label design. 
He points to the impression of simplicity and cleanliness 
which the new label conveys, and indicates that in food 
package design these are vital elements. Moreover, be- 
cause the type of grind ts so easily identified, the buyer ts 
hardly likely to make an error, as she can when the label 
is not clear. And a buyer who makes such a mistake is 
not a satisfied customer. 

Most cotfee cans tend to be just another coffee package, 
with red the predominating color, he commented. For 
this very reason, Wellman, Peck’s new label, predominant- 
ly white, label 
Stacked in a store, the new cans make an inviting display 


stands out trom other coffee colors. 
which not only gets a message across but is in marked 
contrast to other displays. 

The new design has an effect on dealers as well as re- 
tail customers, Norman Pederson adds. They appreciate 
more readily that the firm is progressive and are more 
inclined to give the new cans a display. 

As for the company’s salesmen, the new designs give 
them a solid talking point and stimulates their enthusiasm 
tor ‘the house.” Salesmen like to feel that their firm ts 
alive and alert. 

Evolution ts part of business life. The progressive firm 
makes constant adjustment to changes, adapting itself to 
new conditions, to increasing competition. Keeping 
package design up-to-date, part of this process, is one of 
the reasons Wellman, Peck & Co. has been a leader in 


the field for 103 years. 


a es 


People, Firms 

Gair: 
Co Inc.. 
tons, paperboard and shipping containers, has announced 
the election of David H 
manager of Garr Company Canada Limited, Toronto, a 
Mr. Ross was previously a vice 


George E. Dyke, president of the Robert Gair 
New York City, manufacturers of folding car- 


Ross as president and general 


wholly owned subsidiary. 
president as well as a director of Gair Canada. 

Mr. Dyke also announced the appointment of three men 
from within the Canadian company, each with a lengthy 
W. George 


Cowan was clected vice president, a director, and assistant 


service record, as an officer of that company. 


He had previously been manager of the 
Alpine L. Mit- 
chell was made vice president in charge of sales for all 
Mitchell 
was also elected treasurer of the Canadian Paper Box 
Stanley Babbitt 
a director and designated vice president in 


to the president 
folding carton and container divisions 


divisions, and a director of the company. Mr 


Manufacturers Association this year. J. 
was made 
charge of Montreal operations 
dent and general manager of Premier Paper Box Limited 


In addition, he ts presi- 


of Montreal, a wholly owned subsidiary of Gair Canada. 
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THE FLAVOR FIELD 


Section of Coffee and Tea Industries, formerly The Spice Mill 


From spicer to grocer 


By Dr. WALDEMAR SCHWEISHEIMER 


It was one of the great revolutions of the Middle Ages 
when spices in larger quantities were introduced into the 
average food of many European countries by extension of 
trade with remote continents. 

The immediate forerunner of the grocer was the "pep- 
perer,” or “'spicer,”” who was both importer and distributor of 
spices, dried fruits, oils, sweets and essences. 

The first known trade guild of grocers was the Company 
of Pepperers of Soper's Lane, of London. They dealt in 
pepper, cloves, nutmegs, mace, ginger and other spices, which 
were transported with vast difficulty from India. This 
forerunner of the grocers’ guild was in existence before 1180, 

There is little doubt, however, that grocers or pepperers 
were active long before that date, much earlier than we 
usually believe. We have the report of an Arabic traveler 
who visited some Rhenish citics in the tenth century. He 
was highly surprised to find there, already, certain spices 
which originated in the near and far East, such as pepper, 
cinnamon and cloves. 

Those spices were an extreme luxury at that time and were 
accessible to wealthy people only. Spiced drinks, that, “smoke 
from the mouth,” and richly spiced foods were greatly in 
vogue among people of wealth, for food was coarse and not 
always There were no refrigerating systems 
and food spoiled easily. Spices helped to preserve the meat 
and they improved the taste and smell of spoiled food. 
People were willing to pay whatever was asked for them. 


wholesome. 


In fourteenth century Germany, certain bankers ard traders 
of highest influence originally made their fortune by import- 
ing and distributing spices. They were grocers in the best 
sense of the word. 

It is true that today the word grocer and groceries has two 
meanings. The first 
implies a limited list of specific feod products, such as 
spices, tea, coffee, chocolate, also salt, sugar, flour, vinegar, 


and older use of the term groceries 


molasses, dried fruits, packaged and canned goods. A 
modern grocery, on the other hand, includes all sorts of food. 

The earliest use of the word 1310 in 
The origin of the word grocer 


‘grocer occurs in 
the city-report of London. 
is obscure, but possibly the word (medieval Latin grossartus) 
was assumed to denote that the person designated was a 


wholesaler, a dealer in gross’ rather than “en 


“en gros” or 
detail. 

The first “pepperers” before long changed their name to 
‘grossers” (wholesalers) although many of them continued to 
In France the grocer is still 
lépicerie.’ 


do some retatl trade as well. 
“Tépicier,” literally, the spicer, and his shop 1s 


ANUARY 952 


The pepperers’ guild in London absorbed the sp-cers, apo 
thecaries and canvasmen in 1345, forming a bedy officially 
known as the “'mestier averii ponderis.”” Some years before, 
the Company of Peppers had ceased to exist officially, al 
though they continued in fact, after a heavy loan was ex 
torted from them by King Edward HI. At the same time, 
they organized 4 new company, the Fraternity of St. Anthony. 
The name was chosen by the 22 founding pepperers in honor 
of the trading saint of Egypt, who later became the patron 
saint of the entire trade. 

This was the beginning of the greatest of all guilds, 
the Grocers’ Company of London, founded in 1345.) It was 
empowered to “garble’’ (inspect and cleanse) all groceries 
in the city of London. Its representatives held the right to 
enter any store and inspect the merchants steck, and to 
arrest, try and punish any offender selling impure or spoiled 
goods. The conscientiousness of the grocer, which 1s a 
characteristic of the trade, was in a sense demonstrated by 
those early restrictive measures. The Grocers’ Company as- 
sumed the responsibility for honest weights and measures as 
well as for the purity and other standards of the goods 
handled. For many years the pepperers and grocers had the 
monopoly of all goods measured by weight. 

The searchers of the Company were appointed to 


dilt- 


gently and truly search and survey the several markets, streets, 
lanes and all other places within the said city, liberties and 


Durcan Hines (right), world-famous authority on good food, ex- 
amines a new Duncan Hines Spice Set, assorted spices put up by 
The Woolson Spice Co., Toledo, Ohio, under franchise by Hines-Park 
Foods, Inc., Ithaca, N. Y. Also studying the spice set is George 
Kimpe!l, New York manager for the Toledo firm, which also packs 
Duncan Hines Coffee. 
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Exciting flavors 


are the foundation 


for exciting sales 


COSMO Flavor Line 

All-purpose flavors, extremely powerful . . . For high 
quality flavoring at very low cost 

DOLCO® 5200 Flavor Line 


D&O improves on nature with these highly concentrated, 
top-notch imitations of natural fruit flavors available 


in 20 popular flavors. All color derived from the natural fruit. 


DOSIX® Flavors 

True fruit flavors, reinforced with other natural flavors. 
Particularly useful for fountain syrups, 

pectin jellies, cream centers, icings and ice cream. 


DOLCOTT® Hard Candy Flavors 


Natural extractives fortified with synthetic aromatics, 


especially useful where very high temperatures are employed. 


MICROMUL Flavors 


Especially designed for flavor manufacturers of all types of 


household and bottlers’ flavors and concentrates. 


AP-RO-PO Flavors 

For the hard candy manufacturer who requires realistic 
flavors at low cost 

Excellent selection in all Flavor Lines 


Ask for Bulletins or new Flavor Catalog 


OX DODGE & OLCOTT. INC. 


180 Varick Street New York 14, N.Y. 
Sales Offices in Principal Cities 
ESSENTIAL OILS » AROMATIC CHEMICALS + PERFUME BASES + FLAVOR BASES 


VANILLA 


suburbs thereof, and cause all such grocery ware to be seized, 
taken, and brought to Grocers’ Hall, London, which he shall 
tind to be corrupt, defective, or unwholesome for man’s body 
and offered for sale to His Majesty's subjects.” 

Until 1617 apothecaries were included in the grocers’ 
guild. Their separation was the result of a long period of 
agitation on the part of the physicians and many dissatisfied 
members of the drug trade. The division was brought about 
by King James, who was inimical to the Grocers’ Company 
and friendly to the apothecaries. 


Birth of grocery trade 

The grocery trade proper began with the bringing of spices 
from the Far and Near East. Throughout the Middle Ages 
there continued to exist an extensive trade between Mediter 
ranean cities and the Orient. The Arabs, who were the na 
tural traders between East and West, wented to keep this 
rich trade of spices to themselves as long as they could. 
Italian cities early took the lead in this trade. The republics 
of Venice and Genoa and some citics of Southern Germany 
owed most of their wealth and power to the import of cov cted 
spices. They controlled the overland route to India and the 
spice islands, as well as the water route throuvh the Red Sea 
to Egypt. Heavy duties were levied and the prices of spices 
and other imported greceries in Europe were raised a hun- 


dredfold over the or ginal cost 


From Italy 

Pepperers and grocers, chiefly of Italian) origin, from 
Venice. Genoa, Florence, Lucca and Pisa established them 
selves in England, France, Holland, Germany and the Baltic 
seaports. Their grocery offices were frequently a center of 
town-life. 

The search for new spiccs was one ot the reasons for look 
ing for a new sea route to India, which caused the discovery 
by Columbus of America. The Eurepean grocers felt that 
the mass of people were craving spices of less expensive 
prices, and they were looking for a way to satisfy this newly 
created desire of the common man 

Vasco da Gama’s trip around the Cape of Good Hope in 
Africa to the Malayan Peninsula was rewarded by a first 
precious cargo of pep per and other desirable sp ices The 
news that Vasco da Gama’s Portuguese ships, loaded with 
spice, had arrived in the harbor of Lisbon, threw the monopo- 
listic merchants of Venice and Genoa into a panic. The 
exorbitant price of pepper fell immediately, and many more 
people were able to buy at the grocers’ the spices for prepar 
ing their daily food, During the next hundred years Portu- 
gal was the center of the spice and drug trade. 


Growth of big chains 
In England, the “Rochdale Pioneers,” in 1844, started the 
Cooperative Movement. Names such as Charles Digby 
Harrod and Sir Thomas Lipton are further marks in the de- 
velopment of chain stores for groceries. In the United States, 
the chain stores began in a very small way with the estab 
lishment tn 1858 of the Great Atlantic and Pacific Tea Com- 
pany, followed by others in the 1880's. The chain systems 
now have gained a volume amounting to about 30 per cent 
of the entire retail food trade of the country 
The grocer originally was a purveyor of limited essentials 
of food to the rich alone. He has expanded into the broader 
dignity of dispenser to all classes, and has become an impor 
tant distributor of the necessities as well as the luxuries of 
life to every social group in the country. And the great 
grandfather of every grocer is the “spicer” of other years 
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second of a series on the growing and pro- 


This article, 

cessing of vanilla, with particular reference to the French 
pubi thed by pes tal ar- 


ais D'In- 


colonies, is from La Vanille and 1s 
rangement with the Syndicat des Exportatenrsy Frav 


de hine Ed 


The harvesting of the vanilla, carried out swiftly but stead 
ily, is followed by a treatment in which one of the first steps 
is to develop that aromatic aldehyde called vanillin. This 
exists in a natural state in vanilla (in weight, one to three 
parts in 1,000), 

It has been established that of 
preparation in the different countries, the one most used in 
Bourbon,” in which the 


the different methods of 


the French colonies is that known as 
pods are plunged into hot water. at a temperature of 80 to 
85° centigrade. The length of immersion is from seven to 
15 minutes; the toughness of the skin determines this time 
This ts to stop all growth by destroying the chlorophyll in 
order to ensure more effective action of the soluble ferments 

In Tahiti and Mexico, the heat of the sun is generally suffi 
cient to cause these changes 

Then, wrapped in a black woollen cloth, the pods are 
exposed to the sun on trays, so that they are not in contact 
Next comes drying This takes 


the nature of the pod decides the time, 


with the sorl in the shade 


five or six weeks; 
which ts governed by the shrinking and the appearance of 
the pods 

At the end of this time, the pods have 
not the same appearance 


turned brown and 
They are long 


ks 


soft, and all have 


or short, moist or dry, marked with galls or In ordes 


to be ready for market, they must be classitied. 
In each category, measuring follows the straightening and 


sorting. This makes it possible to calculate the vield, as tt 


results in the constitution of groups as homogenous as pos 


sthle. It is, in fact, the length of the pods which settles the 
price, and this differs according to the place or orgin, as the 
following figures will show: 


Reunion: average, 18 to 20 cm; Maximum, 25 to 26 cm 


Madagascar: average, 16 to 18 cm; maximum, 22 to 
23 cm 

Comoro Islands: average, 15 to 16 cm; maximum, 21 to 
22 cm. 


Nossi-Bé: average 14 to 15 cm; maximum, 20 cm. 
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The processing 


of vanilla 


Facts about the preparation, drying, 


classification and harvesting 


The ditferent qualities of vanilla (Bourbon species, and 
their descriptions, are as follows: 

Extra: Fine, fatty, oily pods, of a fine chocolate brown 
color, without defects or galls, delicate aroma. 

First: Same kind as in the “extra” quality, but the pods 
are not quite so fatty. 

Second: Pods not so large, of a chocolate brown color, 
with a few small galls. Good aroma 

Third: Rather thin pods, hard, twisted, of a slightly red 
dish chocolate With fairly numerous galls. 
Good aroma but nothing more 

Ordinary: Rather dry pods of reddish color 
numerous galls. Rather ordinary aroma 

Infervor: The lowest category. Includes all pods which 
cannot be placed in the higher categories. Very dry pods, 


brown. color 


May have 


very reddish color, rather “uncultivated” aroma, which 1s, 
however, pleasant, especially in the kinds coming from Mada- 
fascar. 

These six kinds are known as 


kinds exist; they come between the categories in the 


“entire SIX corresponding 


split 
order outlined 

The residue after preparing and packing 
too short, broken or twisted are not put into bundles and 
form the lowest category, known as “in bulk, 

A batch which has been prepared and includes all or a part 
The head ts 


represented by the extra and first qualities, the tail by those 


pods which are 


of the above categories is a head to tatl batch.’ 


going from ‘‘first quality lit’ to “bulk 
head to tatl batch” 


SO per cent first 


In trade circles, it 1s allowed that a 
of vanilla is ordinarily made up as follows 
quality; 20 per cent first split and second quality 
5 per cent bulk 


5 per cent 
second split or inferior split 

Tied up in bundles of 0 to 100 pods weighing approxi- 
mately five ounces to a pound, they are placed in tins from 
which they are protected by wax paper 

These tins are put in strong wooden Cases, six per case, for 
transport from the Indian Ocean regions 

To the chief stages in the treatment which we have just 
detailed, and which outline the general process, one should 
add the particular points of the treatment in each country or 
French colony. 

These last are particularly interesting for us. We will note 
them briefly, as they often result from decisions about the 
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commercial standardization of the finished vanilla bean. 
The vanilla coming from the Indian Ocean area ts sold by 
the planters of the colonies sorted into the categories indi 


cated 

A peculiarity of the packing in the Pacific area is that Tahiti 
vanilla is packed in tiny lined with water or grcase-proot 
paper, weighing about 40 kilos net. Each wooden case con- 


tains only one tin 
In the Atlantic Ocean area, 
the Pompona species 1s cultivated in Guadeloupe. — It 


besides the “vanilla planifolta, 


grows 


wild there, and produces vanillon. The bitches «ent off are 


vencrally Classified into three categories: — First, Second, Red 
dish 

Certain’ particularly careful) peckers tie a black thread 
round cach pod to keep it from splitting. Shortage of labor 
is leading to the abandonment of thts practice 

The produce obtained after drying in the sun gives off 


an aroma like that of hehotrope The appearance of the 


batches less fine than those from the Indian Ocean, be 


trays the less careful handling 


Vanilla being essentially fragile. In spite of the treat 


ment which it undergoes at first, it must be kept under con- 
Stunt survey, 


owing to possible damages which might in 


volve the total loss of the merchandise 


Iwo kinds of damages must be considered: mildew, duc 


to excessive dampness and mites, which alter the fragrance 
of vanilla 

Professional efficiency lies in disclosing these damages so to 
word their increase and to hinder their development by ap 
propriate handling 
Vanillay produced in the Indian Ocean area are generally 
known under the generic name of Bourbon vanilla 

Madagascar is reckoned to grow halt the 


this Indian Ocean The crop ts mostly gathered on the 


production ot 
group 
castern Coast and in the northern part, then shipped towards 
the ports of Dicgo-Suarez, Sambara, Antalaha and Tamatave. 
Among the Comoro Islands, though vanilla is grown now 


in Grande Comore, Anjouan and Moheli, it has been in re 


yression in Mayotte for a few years 

Reunion ts the birthplace of the cultivation of vanilla in the 
Indian Occan and has never ceased to play an important part, 
In spite of a noticeable slackening in production between 1930 
Windward’ 


and St 


ct 1935.) The plantations, mostly located in the 


between St-André, St-Benoit, St-Philippe 


Pacite Ocean production, which had slackened since 1914 


in France's Pacific settlements, has risen again since 1920, 

The island of Tahiti itself has few vanilla plantations, but 
some are to be found on numerous islands of the archipelago, 
specially in Moorea and Raiatea, and other Leeward tslands. 

The preparing of vanilla and its export trade are in the 
hands of Chinese, which have become particularly interested 
in its market. 

The production of France's West Indics posse sions 
comparatively modest and has seldom gene over 25 ‘oni 
Attempts at cultivation of vanilla have becn made in 
tinico without being followed through. 

Therefore Guedeloupe ts the main supply scurce in France's 
Atlantic Ocean area for vanilla for the U. S. A. snd Fr 


New plant seen 
easing shortage 
of vanillin 


Flavor users of vanillin are assured increased quantities 
of the product, according to The Dow Chemical Co., 
which has been named world market sales representative 
for the product by The Ontario Paper Co., Ltd. 

Sources of the increased supply is a new $1,300,000 
manufacturing plant now under construction at Thorold, 
Canada 

The plant, to be built and operated by The 
Paper Co., Ltd., a new process to manufacture 
U.S. P. vanillin from lignin. 
000 pounds annually, the plant can be expanded to increase 
company 


Ontario 
will use 
Designed to produce 400,- 


annual production as the market demands the 


said. Commercial quantities should be available the last 
half of 1952. 
The Bush Aromatics Diviston of Dow, which = will 


handle the sales, points out that the process, perfected and 
patented by The Ontario Paper Co., Ltd.. after several 
years of pilot plant operation, assures a supply of superior 
quality vanillin tor flavoring and allied industrics 


Sagarin resigns as Givaudan Flavors ad head 


Edward Sagarin has resigned as advertising manager of 
Givaudan Flavors, Inc., it was announced last month. 
Miss R. F. Bacon has assumed the responsibilities of act 


ing adve rtising Manager 


Pierre Dammann 


President 


DAMMANN & SMELTZER_ | 
Incorporated 


VANILLA | 
BEANS 


71 Murray Street, 
New York City 


A Finer Vanillin 
cf Exquisite Aroma 


LIGNIN VANILLIN, U.S.P. 


Chemizale.. 


SUBSIDIARY OF STERLING DRUG INC 
1150 BROADWAY, NEW VORK 18, N.Y. 
445 Lake Shore Drive, Chicago U1, HL 
FACTORY ROTHSCHILD. WISCONSIN 


ZIMCO" 
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SPICES OF THE MONTH FOR 1952 
ARE ANNOUNCED BY ASSOCIATION 


Spices of the Month for 1952 have been announced 
by the American Spice Trade Association, along with 
plans for an expanded publicity program in the coming 
year. 

The program will include strip films on spices tor 
school use and a bulk campaign aimed at meat packers, 
pickle manufacturers and bakers 

Special projects will also center on cach Spice of the 
Month. 

January, pepper; February, nutmeg; March, cinna- 
mon; April, bay leaves; May, cayenne; June, paprika; 
July, mustard; August, allspice; September, chili 
powder; October, ginger; November, sage; December, 


Following are the spices designated 
& 


cloves 


Paul Hursh heads polio drive in spice field 


Paul D. Hursh, of Durkee Famous Foods, who is serving 
‘s chairman of the spice division in the current Greater 
New York campaign of the National Foundation for In- 
fantile Paralysis, has announced the formation of his 
committee. 

Included are Ernest Winter, executive secretary of the 
American Spice Trade Association; Gerrit Leonard, C. M. 
Van Sillevoldt, Inc.; Thomas F. Burns, Thomas F. Burns. 
Inc.; Harry S. Schlichting, B. H. Old & Co., Inc.; and 
Arthur G. Dunn. 


FEMA's 1952 convention set for Chicago 


The 43rd annual convention of the Flavoring Extract 
Manufacturing Association has been set for May 25th- 
28th, at the Edgewater Beach Hotel, Chicago. 

E.N. Heinz, Jr., of the Food Materials Co., Chicago, is 
chairman of the convention committee. 


Coffee trends in Africa 


(Continued trom page 39) 


cont higher than last year. Some 2,300 African planters re- 
ceived a grant of £10,000 from the government, and the 
number ts growing, though acreage farmed by Africans ts 
still only 1,499 or two per cent of the total. Seedlings are 
distributed free. The development is carefully supervised and 
controlled by the Agricultural Department. 

The size of the Kenya crop ts affected to a greater extent 
than elsewhere in Africa by the weather, illustrated by the 
estimate for the current crop being about twice as large as 
immediately postwar crops, which were produced from about 
the same Indeed, up till recently, acreages have 
been declining, though increased yields have reflected the 


acreage. 


higher prices and money wisely plowed back. 
(To be continued) 


VANILLA BEANS 


For over 90 years the recognized source 


of supply 
THURSTON & BRAIDICH 


285 Spring St. New York, N. Y. 


JANUARY 


FLORASYNTH 


SPICE OILS 


TIO 


-CASSIA OIL- 


GARLIC OIL + CARDAMON OIL 


BLACK PEPPER OIL 
@ 
( 


and many other spice oils 
LABORATORIES, INC. 


CHICAGO 6 » NEW YORK 61 + LOS ANGELES 2) 


DALLAS DETROIT MEMPHIS 1 
$7. LOUIS 2 SAN BERNARDINO - SAN FRANCISCO 7 
Florasynth Lobs. (Canada) Ltd. Montreal - Toronto Vancouver 
Winnipeg  Florasynth Laboratories de Mexico S.A. Mexico City 


NEW ORLEANS 12 


Established 1885 


B. C. IRELAND, INC. 


AGENTS AND BROKERS IN 


SPICES SEEDS TEAS COFFEES 


225 Front Street San Francisco, Calif. 


For All Your Requirements in 


TEA + JUTE GOODS 
SHELLAC + SPICES 


Write to one of India's leading exporters: 


GORDHANBHAI AMBALAL & CO. 


General Merchants and Commission Agents 


4 Mission Row, CALCUTTA 1, India 
OFFICES AT BOMBAY AND ADEN 
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facets 


to ot pail 
thout this intrivuimiy: slice of New York 


Phe Cotte nd Suvar Exchange was 

Isst. and the first oftice 

t ear at 1 

Pea ‘ corm t Beave 
Phat i Charles Pratt 


Standard On! pened New York head 

1! man named John D 

harve Ihe head 
quarters were at 140) Pearl Street 

same building in which Coffee & 


Pea Industries tormerly The Spice Mill 


cated You know us by t 

iddress of the ther entrance to thts 
Hiding, 106 Water Street 

Oy urse, by 1882, Coffee & Tea 
ther The Spice Mill, had 
dready been burgeoning tor four lusts 
With a little arnthmette vou 
\ SCOVE wit current 


td Al sonew 
N | But it take little 
t ttlir lown process to be 
pleted oan operation this 
unotherall will be a while vet 
e A Land Aborn « sider the 
‘ ind) clone wat 
ee \ thee man dong  famular n 
{ nt Street, ©.) DeWitt Dvekman, las 
lett these haunts for Manila, om the 
ppine Islands, where he wall be 
ated wath Commonwealth Foods 
1 t Rehance Commercial 


Enterprises, Tne 
DeWitt wall t course, be in’ the 
coffee end \ new building was put 
yw recently by the firm speciticalls 
use coffee roasting and packaging 


equipment suppled by Jabez Burns & 
Sons, Ene 


The factory is in fact, the first large 
scale roasting plant in the Philippine 
Islands. Moreover, DeWitt is probably 
the first expenenced coffee man to go 
to the Philippines to supply technical 
knowledge of coffee acquired during 30 
vears of activity in the industry 

His many friends wish him the best 
of luck in his new endeavors! 
8 8 Joseph Martinson, of Joseph Mar 
tinson & Co, chairman of the coffee di 
vision the current Greater New 
York campaign of the National Foun 
lation tor Intantile Paralysis, has an 
nounced formation of a committee to 
securing funds for the 
$4,000 000) citvwide polo appeal 

Assisting Mr Martinson, as co 
chairmen, are Simon Auskern, of 
Sabrosa Coffee, and Henry Schetfer, 
Wf De Hope, Goldschmidt. Also on the 


committee are Kohn, Old) Duteh 
Cotfee; David ssman, David) Ross 
man, Inc; and Robert) Taffae, Leon 


Vatfae Co. Tne 
David Hillson, one of the old 


timers of the coffee trade here, passed 
away last month at the ave of S4 \t 
me time he was associated with 
Willams, Russell & Co. in New Yor 

Citv, and later he -was active as a 


coffee broker He is survived by a 
sister, Kate Hillser 


Saline trom New York last 


month on the Grace Line’s Santa 
Barbara were Wilham S. Gutwillig, 
partner in the A. LL. Ransohoff Co 
Inc. With him was Mrs, Gutwillig 
were planning to spend four 
months in South America on a com 
bined business and pleasure trip 
8 @ Friends and business associates of 
Fred A. Brown, who was an employee 
Arbuckle Bros. in their Brooklyn 
ant for nearly 50 vears, might like 
know that he ts now reahzing some 
ot his lifelong dreams. He has pur 
chased a home in the country near 
Wrightsville, Pennsylvania, 1s 
working with his hands, using tools he 
collected through the vears. He and 
Mrs. Brown hope to produce from the 
sail some ot the good food they enjoy 
New members were added last 
month to the roster of the New York 
City Green Coffee Association by vote 
ot the board of directors The new 
members are: Kane Import Corp., 10 
East 40th Street, and R. F. Goldsmith, 
260 Fitth Avenue 
Gilbert T. Lynch, vice president 
of Anderson Clayton & Co., sailed 
trom New York last month for South 
America on the Moore-MeCormack 
liner Uruguay He was accompanied 
Dy Mrs Lynch 
8 @ Passing through New York last 
month on his way to Washington, 
D. ©. was Andy Glover, of Mannings, 
Inc., San Francisco 
leading the green coffee bowling 
league at this writing ts Holland House, 
with a score of 22 games won and only 
1 lost 

Not far behind is the Ehrhard team, 
with 21 won and 12. lost Cosmo 
politan’s bowlers, treading their 
heels, have won 20, lost 13 
Schaeter, Klaussmann’s team has 
fought to fourth place, with 19 won, 
14 lost 


Sole U. S. Agents: 


VALOR IMP. & EXP. CORP. 


91 Wall St.. New York 5, 
Cable GIUVALOR 


D. ALHADEFF & CO. | | 


Shippers of Belgian Congo 
OCIRU COFFEES 


| Registered 


Mark 


Get your COLOMBIANS 


BALZACBRO 


Shortest Route from Growers 


‘d Balzac Bros. & Company, Inc. 


via 


95 Front St 
"“Laticlave” 


lim. Hosmer Kennett & Son 


Coffee Agents and Brokers 


NEW YORK. 5 


| 59 PEARL STREET 


Geek Tradi 
Mexican — Santo Domingo — Ecuador 
Guatemalan—Venuezuelan 

Cuban—Afriea 


«=Corporation 


Coffees NEW 


Cable Address 
“CAFEDON" 


W. J. DONOHUE & CO. 


Coffee Brokers and Agents | 
NEW YORK 


“REATURN” 


102 Front St. 104 FRONT ST 


REAMER. TURNER & CO. 


Brokers and Import Agents 


COFFEE 


NEW YORK 


Vw York: 
& 
And we've loved every vear of 
@@ Arnold and \born hay 
| 
FFEE & TEA NDUSTR 


Raver aloo 


A. J. OLOUGHLIN 


101 FRONT STREET NEW YORK 5 


GEORGE P. BOTT & CO. 

| COFFEE BROKERS AND AGENTS 

| 105 Front St., New York, Tel. BOwling Green 9-1497 
Agents for 


SOC. RIO PRETO DE CAFE, LTDA. 
SANTOS — PARANAGUA 


PINHO, GUIMARAES S A, Com. - Exp. 
SANTOS 


W. H. LEE COMPANY 
COFFEE 


switeecom™ NEW YORK 101 eronr st. 


MEMBERS NEW YORK COFFEE & SUGAR EXCHANGE, INC 


New York 
Specializing in 
MEXICAN-CENTRAL AMERICAN 
COFFEES 


Established 1880 


CAMBRON WEROTTE & Co., INC. 


67 Wall Street New York 5, N. Y. 
Phone: WH 4-4061 Cables: CAFRUKI 


KIVUS & OCIRUS 


from Belgian Congo 
Agents for 
STE. DES CAFES DU RUANDA URUNDI ET DU KIVU 
COSTERMANSVILLE, BELGIAN CONGO 


A. L. RANSOHOFF Co., INC. 
Coffee 


NEW YORK 
Cable Address 108 Front Street 
RANWILLIG 


J.E.Carret & Co. 
IMPORTERS COFFEE JOBBERS 


90 Front Street New York 5 


CHARLES F. SLOVER & Co., INC. 


Coffee 


NEW YORK 


TEL: WHITEHALL 4-8182 109 FRONT STREET 


George W. Lawrence & Co., Inc. 


106 FRONT STREET NEW YORK CITY 
COFFEE 
COMMISSION 
MERCHANTS 


Special Attention to Requirements 
for Direct Importations. 


Established 1825 
EXPORT IMPORT 
Coffee and Cocoa 


CABLE ADDRESS 
HEMENWAY, NEW YORK 


67 BROAD STREET, NEW YORK 4,N.¥Y. 


| 


WESSIEL,IDUVAL & CO..Ine. 
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By MARK M. HALL Phe rise in prices on the Exchange 

had the effect of stimulating roaster 
8 8 This note of optimism comes from buying and many of the green coffee 
a roaster. It problems are met as well men were more busy than usual. Ac- 


mm 1052 as they were in 1951 the in 
dustry has reason to teel optimistic 
and dont torget there were plenty of 
ditheulties 
Price resistance seems to have les 
sened on the part of the consumer, and 
they are back to drinking coffee as 
usual. ‘The country is prosperous and 
individual imecomes are high Recent 


mice flurries will probably not be 


lasting Fundamentally, the supply and Some of the smiling faces at the Christmas 
demand situation is about im balance party of the Western States Tea Associa- 
Revised —estimate—downward—ot — the tion. From left: Charles Montague, M.J.B. 
coffee crop by the Brazilians the Co., Paul Ahrens, Irwin-Harrisons-Whitney, 
hind of a report they would like to Inc.; C. S. Martin, Henry P. Thomson, Inc.; 
put out at this time, and time wall Ed. Spillane, G. S. Haly Co 
tell just how accurate its. Production 
in the coffee countries as a whole ts cording to one importer, producing 
Vist wid things should be more or countries were having trouble financing 
less stable-—that is, within the range purchases to hold up the market, and 
notw r three cents. There is always the rise came justin time. The activity 
the ceiling to reckon with on the Exchange was not so evident 
It there is an untavorable note tor the in actuals. It remains to be seen how 
immediate tuture, im om om the steel firm the underlying strength is. The 
situation tor the vacuum packers. Steel carryover has been just enough to take 
strikes and detense production are all care otf requirements. While the price 
ted up with that problem or green coffee cannot rise much on 


account of the ceiling, vet prices at 
that level would work a hardship on 
roasters, who already have to work on 


a very small margin 
8 8 The traditional Christmas party of 
the Western States Tea Association 
was held last months at Gino's. It was 
a very successful affair, with 24 tea 
men and their triends in attendance 
Entertainment was in the hands of 
Marion L.. Sanders, of Standard Brands, 
assisted by Eddie Harder, of Lipton, 
with John Siegtried, of Irwin-Harri- 
sons- Whitney, aiding in such duties as 
distributing the toys 

Charles Brinckley, Tow Moss, Carl 
Corey and Miller) Riddle formed a 
quartette and sang such old tavorites 
as “Sweet Adeline.” Then Mr. Brinck- 
ley, as leader, had all over forty sit on 
one side of the table and all under on 
the other side He then led the two 
groups im the singing of Christmas 
carols 

Miller Riddle read a telegram = trom 
the state department requesting that 
John Siegfried report to the F.B.T. for 
not reporting money taken out of Japan 
Four bottles of Scotch, lett over from 
the W.S.T.A. picnic, were raffled off, 
and such teetotalers as J. Mahoney, 
Paul Ahrens, Gene Lynch and Ray 
Mason won them. Heavy tea drinking 
was a vreat stimulant to the hilarity! 

Carl Corey of Standard Brands was 
elected president for 1952) succeeding 
Miller Riddle The latter was elected 
to the board of directors Others 


The Progressive Port of 
SAN FRANCISCO 


Owned and Operated by 
THE STATE OF CALIFORNIA 


As a Public Utility for Shippers 


Major Harbor Facilities include: Foreign Trade Zone 
No. 3 (permits exhibiting, manufacturing, etc., stock- 
piling of mdse. including non-dutiable and quota-re- 
stricted). Also shipside bulk grain 2levator, refrigera- 
tion and bulk copra terminals; 42 deepwater piers; 67 
miles State Belt R.R. serving piers, and warehouses and 
industries adjacent to the waterfront. 


Re. TARIFFS: Write Traffic Dept. 


BOARD OF STATE HARBOR COMMISSIONERS 
FOR SAN FRANCISCO HARBOR 


Ferry Building, San Francisco 6, Calif. 


BRAZILS 


E. A. 


San Francisco !1, Calif. 


JOHNSON & CO. 


COFFEE IMPORTERS AND AGENTS 
* COLOMBIANS + CENTRAL AMERICANS 


166 California Street 


WELDON H. EMIGH CO., INC. 


150 California St., San Francisco || 


SANTOS — MILDS 


ZIEL & CO., INC. 


Established 1849 


IMPORTERS & EXPORTERS 
Quality Coffees—Venezuelas & Central Americas 


149 California Street 
San Francisco |1, Calif. 


Cable Address: "“ZIELCO" 


Import Agents — Brokers 


THE G. S. HALY CO. 
383 Brannan St. San Francisco, Calif. 


TEAS 


Write 


Learning the technique of coffee roasting is 
easy with a copy of The Coffee Man's Manual 


to THE 


106 Water Street 


Spice Mitt Book DEPARTMENT. 
New York 5, New York 
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At the Christmas party of the San Francisco Coffee Club, wind-up Lynch, W. R. Grace & Co.; A. C. Woelfl, J. Aron & Co., Inc.; Oswald 
golf and social event of the year. Among the merrymakers at the L  Granicher, Ruffner, McDowell & Burch, Inc.; Stanley Onellion, 
banquet were (from left): Walter O. Granicher, Leon Israel & Bros. Wellman, Peck & Co.; J. L. Castleman, Joseph G. Hooper Co.; and 
Inc.; Andrew C. Glover, Mannings, Inc.; E. A. Johnson, Sr.; William Ed Howatt, C. G. Cambron. 


Grinning over a good one are (from left): Harvey J. Teller, Jr. feet or seated in the picture at the right are: Clarence Levy, J. 
H. E. Teller Co.; H. K. Grady, Moore-McCormack Lines, Inc.; L. Aron & Co., Inc.; John Stein, Pope & Talbot Lines; Eugene T. Heath- 
|. McKim, General Steamship Co. Having a good time (center pic- cote, S. F. Pellas Co.; Harry Thompson, Grace Lines; Lloyd Thomas 
ture, from left) are: Carl B. Meisterlin, Jones-Theirbach Co.; L. E. S. F. Pellas Co. The back of that well-groomed head in the fore- 
Rasmussen, McClintock-Stern Co.; J. Henry Seeba, Jr. and Sr., Jones- ground belongs to Ernest Shaw, Hills Bros. Coffee, Inc. 

Theirbach Co.; and Ed. Spillane, G. S. Haly Co. Conferring on their 


elected to the board were Larry Meyers @® @ Harry PD. Maxwell recently made been hospitalized All that) energetic 
and Charles Montague Ed Spillane a trip to Los Angeles for a few pre expression of a buoyant personality 
resigned his position on the board in Christmas calls on the trade and to took its toll, and Miss Howell has to 
favor of J. Mahoney, Jr. who succeeds wish them well He found a wide- stay away trom business tor a while 
Paul Mitsch as secretary treasurer spread sympathy tor the yreat loss But she is doing nicely and will be 
Sob Manning was elected vice presi- sustained through fire by Andrew S back on the job early this vear of 1952 
dent Moseley’s firm, Breaktast Club Coffee 
Everything was being done the 
trade to help the firm to tide over 
until operations could) be carried on 
normally. Mr. Maxwell later made a 
concert singers and all around wits— 
trip into the Northwest, visiting Van 
but it is rare that a business group can ‘ : rsh. 
couver, Seattle, Portland and Tacoma. 
ywoast of a One-time protessiona car the outlook tor 1952 was more than just 
toonist Douglas H. Wood, of J Aron ae Jack Hornung, of Naumann, Gepp ordinarily favorable 
& Co., Inc., has been using his talents & Co., Inc., has moved to 225 Front 


in a modest way to spread the good Street and is now right in the center #8 Leonard Akerman, head of Cana 
His da’s Tea Bureau, has come and gone 


Mr. Wood studied art at the College quarters are directly over one firm and He and W. G. Jeffery, British Columbia 
of Art near London, England, was a from his window he can see the offices manager, organization, staged a nice 
member of the Royal Drawing Society of two others. When he walks to the 
and exhibited at) Guild Hail “ 
coming to America, he worked as a a half a dozen green men with trays plans for 195%. Then they had “a tea 
: party’ in the hotel Attending were 
\ ner, we 1, Ine., spent H. Malkin, Red Rose, Salada, Sateway, 
t : staf now days in Chicago last month Blue Ribbon, Dickson's and others. It 
follows his art ontiy as a hobby tending a meeting of executives of the was a good crowd and it was noticeable 


@ BHarry Maxwell, of Hard & 
Rand, Inc, who calls San Francisco 
his home town but who is as much 
at home im Vancouver, or nearly so, 
Was in our town early last) month 


88 There is a lot of talent in’ the 
coffee trade—burlesque performers, 
piano players, golfers, cowboy ropers, 


He said business was quite good and 


name of his firm of the green coffee district 


corner he usually has to dodge at least and a glimpse or two of the Bureau's 


E. A. Johnson ee that some big time retailers were there 


& Co., made a trip to Chicago last @e Albert \ Moore, of Moore-Me¢ ilso They all enjoyed the show 


Bob C. Powell, of 


month on business for his firm Cormick Lines with Mrs. Moore, were \tter that, Mr. Akerman and Mr 
hosts ; ‘ rive Jeffery went over to Calgary, a few 
oom o o otel to t hours over the mountains by plane, 
for M. J. B. and the Western Can Co ‘ 
coffee trade and other friends where they held another show, im the 
and president of the Industnal Traffic : 
Palliser. On hand were J. A. Conn, 
Association of San Francisco, was re- . : 
of the t the Calgary Safeway organization, 
é S. Horne, of Horne Pitfield, Ltd 
Interstate Commerce Commission, The Vancouver 
Calgary, and several other good names 
position gives him the power to practice ff 
betore any regulatory body in the San By R. ye FRITH 
Francisco region. He ts also chairman 8 ®@ Eben Govan, secretary-treasurer of 
of the trathe committee of P.C.C.A @ @ Bernice Howell, secretary of Western Wholesale Grocers, Ltd, of 
Mr. Binsacea has been with MUB. for National Spice mills and a director of Winnipeg, spent a few days at. the 
20° years the Canadian Spice Association, has W. H. Malkin Co, offices in Vancouver 
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son of Dr. and Mrs. Henry Villard 


Bories of Seattle, Washington, was 
ew {7 eans lotes celebrated at the Orleans Club in New 


By W. McKENNON 


Milton J. Ruth was reelected prest 


dent of the Green Coffee Association 


tf New Orleans for 1952 


Other officers reelected were Georue 


Westteldt Jr first viee president 
Austin OBrien, second vice 
dent, and John J. Cummings, Jr., third 
vice president 

Members ot e board of directors 
elected te serve througl 1955 were 


Albert J. Breaux, Wo J. Ganucheau Jr 
George To Gernon, Clifford J. Latave 
H Ashton Lafaye and Murray M 
Squires 

Board members elected in) 1950) to 
erve through 1952 are karl Bartlett, 
Cathalongne, Herbert Grat, Kent 
Satterlee, Fred White and Alvin Zan 
le: 

| Lafave, former president, will 
1 


member until the 


current president is succeeded 


erve as boar 


@ @ Otte Sorenson, of the Nash Cotfec 
Co, recently spent a week im New 
Orleans, making bis headquarters at 


the H | ( Bendiks  offfees and 


eels Levy, of J. Aron & Co., Inc 
s back at the tice atter several weeks 
thsence on a business trip through the 
Middlewest 


foln Cummings, of Hanemann 


and has returnes a 
busmess trip to Houston 

@ Albert: Breaux ot H | 
Bendiks, recently traveled the 


mterion om business 


Orleans 

@ @ Frank P. Zezza, Delta Line repre- 
sentative at Leopoldville, West Africa, 
is spending the holidays in New Or- 


leans. He will return to Leopoldville 
atter the first of the vear via Chicago 
and New York. 

@ The Mississippi: Shippime Co., has 
announced the mauguration of a mew 
teeder vessel, the SS “Orm Jarl.” which 
goes into service the first ot the vear 
in the Gulf of Guinea area, where it 
will service the smaller ports imvolved 
@ @ Members of the coffee trade here 
agree that business is much slower than 
it was at this time last year. Various 
reasons are suggested, foremost of 

Milton J. Ruth which seems to be consumer resistance 
to increased prices 

@e Mr. and Mrs. Herman F. McCoy @@ The death of Alfred J. Cooper, 

are the proud parents of a baby. girl, chairman of the Gulf and South Atlantic 

Betty Jane Havana Steamship Conference, came as 

W. De Rousseloof Rousee! a shock to his many fnends here this 

recenth attending a meeting of the in the steamship service, having been 

the connected with the United Fruit Com 


pany for 25 vears. In 1930 he was ap 
pointed secretary of the Gult and South 
Atlantic Havana Steamship Conterence 
and later was made chairmat 


Coffee Association 

® 8 Frederic W. Delamam, of J. Aron 
& Co., Ine., has returned to his desk 
atter covering his territory in the south 


e Wilham H iduate 
the University and the 
to Blaise D’Antonio, president ot the 
8 Chifford Lataye, of W. D. Roussel Standard Fruit and) Steamship Com 
& Co, Inc., recently traveled the South pany. Mr. Wilson will direct organi 
west in the interests of his firm zation, planning, control and general 
8 8 The marriage of Miss Jane Evelyn administration activities of Standard 
Burkenroad, daughter of Mr. and Mrs Fruit 
Wilham Benjamin Burkenroad, Jr., to Mr. Wilson has been associated with 
Lt. Alan Villard Bories, U. S. Army, Boag-Allen and Hamilton, management 


Selling Agent 
Buying Agent 


Member: 
Green Coffee Assn. of New Orleans 
The New Orleans Board of Trade Ltd. 
International House 


WILMER T. von GOHREN C. H. D'ANTONIO & CO. | 
COFFEE BROKER 
306-307 Natchez Building, New Orleans 12, Louisiana BROKERS e AGENTS 


for reputable coffee exporters 


for particular roasters 


Cable Address: 
WIVGO 


Coffee 


203 Board of Trade Annex, New Orleans, La. 


FELIX J. VACCARO 


New Address: 
305 Magazine St., New Orleans 12, La. 
Cable Address: FELVAC Phone: MAgnolia 3688 
Special attention to the requirements of roasters’ selections: 
quotations and samples submitted on request. 


REPRESENTING EXPORTERS IN: 


Agents for 


Jose, Costa Rica: San Pedro Sula, Honduras; Ciudad Trujillo, 
Dominican Republic. 


GREEN COFFEE ROASTERS REPRESENTATION SOLICITED 


HARD & RAND, INC. Equipment to sell? 


422 Gravier Street, New Orleans, Louisiana AND TEA INDUSTRIES help you. 


Santos, Rio de Janeiro and Victoria, Brazil; Guayaquil and 
Manta, Ecuador; Managua, Nicaragua; Havana, Cuba; San 


Sub-Agent in Principal Markets 


Equipment to buy? 


Let the classified column of COFFEE 
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engineers, and has been consultant to vears, Lear savs 1,336,000 cups of cottec tendance John Creamer of the Trico 


Squibb Pharmaceutical, General Foods have been served Coffee Co., president of the Association, 
it} ie C t t 
presided with Olhe Corbett, secretary, 


and Radio Corporation of America @ @ lreene F. Yust has been named 


@ @ Friends in the trade are saddened merchandising and advertising manager assisting 
vie by the death of Robert Arundale War tor Jas. H. Forbes Tea & Cotfee C 
riner, retired steamship executive, Centrella Stores have changed Southern California 
fomerly of New Orleans. Mr. War their name to the Central Food Stores 
riner, a native of England came here Leonard Olson, manager of the coffee 
Leonard Olson, manager of the coflee ANDREW'S. MOCELE) 
Matthew Warriner, conducted M. and deal of a Lthographed pantry can with Indrew S. Moseley, president of Break 
R. Warriner Ine agents for British two pounds of Centrella coffee tor faust Club Coffee. Inc bes Inucles. covers 
companies in the shipping business $1.75 the coffee news front m Southern Cal 
8 @ Announcement was made here this @ @ Herbert J. Taylor, president of forma purely as a labor of low 
month of t! lection of A. M. Crighten Club Aluminum Products Co., has been Tins month's sottngs demonstrate a 
as executive vice president and member elected chairman of the board, a newly strong dash of printer's mk im Mr 
' of the board of directors of the Tberville created) post Voselev's blood. He put together these 
Warehouse S rporation. Mr. Crighten 8 @ American Can Co. held a Christ notes despite the strenuous aftermath of 
mas party m the Casino room of the fire which Int his plant fast 
Morrison Hotel, with four hundred on mont a 
hand tor the testivities very shv oon notes this 
Corporation from which he resigned 
tribution Service. Inc. a national sales Gordon Hertslet, and Edward Spiegel 8B Moore-MeCormack Steamship 
Oreanization conducted for the interests Jr. were in Chicago for Gaylord Con Lines were hosts for cocktails and a tot 
of the merchandise warehousing. in tainer Corp. to attend the brewery con buffet supper aboard the Mormactland, 
member onthe board vention at the Edgewater Beach Hotel honorine President A. Vo Moore It 
of directors and secretary-treasurer ot 8 8 Nathan Cummings, head of the seemed like the entire coffee industry 
the New Orleans traffie and transpor Consolidated Grocers Corp., has been from Southern Calformia attended this a 
tetion bureau named to the board of directors of the very delightful gathering 
H. Trauth. southern division Chicago International Trade Fair Bob Ruth, son of BO Ruth, of 
manager of the Alcoa Steamehin be held at the Navy March the firm bearing his name, tomed the 
announced het that Henrv Belle. through April 6th increasing yvroup of voune fathers im 
th Jack Riecke. manager of the John the coffee industry when he announced 
pany offices ot Montreal, hos been ap D. Houck Manutacturing Co... has the arrival of his third son, Thomas 
\ pointed Gult onerating manager and moved the factory to new quarters Paul The first two arrivals being 
purchasing nt tor Aleoa. Mr. Belle Phe company has been in business tor twins, Bob is not sure whether he was 
Louisiana anda 53 vears and their product is used by let down on this recent arrival or net 
graduate New Orleans schools, the leading urn manutacturers The Los Angeles Coffee Club 
succeeds Walter FE. Hinshaw who re # @ G. G. Sills. sales manager of the comprised of the vounger members of 
signed recently Mr. Belle, betore premium division of Enterprise Alumi the coffer trace ot Southern Calitornia, 
jomimnge Aleoa im 1941, was associated num Co., reports the coffee and food held them Christmas supper party at 
for about 10 vears with Swavne and trades are using more items from their the San) Fernando Country Club in 
Hoyd, Ltd, operators of Gulf Pacific premium department than ever betore Woodland Hills 
Lines Gon ann aes THOUGHTS OF THE MONTH 
lt has just been announced here sales. emislowes. for the Chicago terri HAD A FIRE THRE OTHER DAY, 
by the Douglas Public Service ( orp tory held their holidav meeting at the FARLY MONDAY MORNING DE 
and the Deouclas-Guardian Warehouse CEMBER teh WILL HAVE TO 
Corp. that. Jolme J. Moelkel. is now CALL DISASTROUS FIRE, 
president, Henry F. Scherer, executive @ Superior Tea and Co. hela WITH MACHINERY BEING A 
vice president, and Lawrence A. excellent get touether, dinner, an’ TOTAL LOSS PLENTY OF 
olony, secretary-treasuret SILVER LININGS \VROUND, OPER 
ATING IN \ LIMITED WAY THI 
ploves and = guests attended Hart SAME DAY DUE TOO THE SPLEN 
Chicago Cohen was m charge of arransements DI) COOPERATION OF OUR COF 
There was the usual good food, bever- FEE FRIENDS... WE THANK 
By JOE ESLER SEES, FONTS OF THEM FOR THE MANY 
vs me of the most modern coffee roasting WIRES, TELEPHONE CALLS AND 
Beles Lear's program “Welcome plants m Chicago LETTERS ON THIS LITTLE INTER 
Travelers” originates tl Porter The National Retail Vea and MISSION OF OURS HAPPY 
house Room of the Sherman Hotel Coffee Merchants Association held a ANI) PROSPEROUS NEW YEAR TO C 
to a studio audience of 600.) In four water Beach Hotel with splendid at 
Ask us about 
BETTER COFFEE John D. Houck Mfg. Co. Johnny-on-the-Spot 
can be made in = Now located at _ the One and Only 
Single Unit, 
Clean Equipment 736 North Albany Ave. Portable Urn 
. that Boils W. 
Write for a sample Chicago 12, 
package of Tei. Nevada 2-144! At Its Very Best. 
4 By the Makers of the 
COFFEE U RN For 53 years manufacturers of 1 famous Wet-Strength 
Houck Coffee Makers—used by | Filter Papers and modern 
LEAN ER fittings for urns from 
7 leading coffee urn manufacturers 1 t0 150 gallons. 
WALTER R. HANSEN r 
P.O. Box 91, Elgin, Illinois OLATOR COMPANY, inc. 
FIFTH AVENUE * NEW YORK 1.N_Y 
JANUARY 952 67 
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CLASSIFIED ADVERTISEMENTS 


lished 1912 


MODERN REBUILT MACHINERY 


For Immediate Delivery 
At GREAT Savings 


International §$.S. Straightline Vacuum 
Filler with Auto. Feeder, 160 per min. 

Resina S and LC Automatic Cappers. 

New Way MH Wraparound Labeler. 

Burns #6, #7, '/2 & | bag Roasters. 

Jabez Burns No. 25, 4000 Ib. Granulator. 

Jabez Burns coal or oil-fired Roaster. 

Jaber Burns Coffee Grinder. 

Jabez Burns No. 35 Coffee Roaster. 

Burns 2 and 4 bag Jubilee Roasters. 

Day & Robinson Dry Powder Mixers. 

Huhn Steam and Gas Fired Dryers. 

S. & S. Model A and B Transwrap. 

Pony ML and MX Labelers. 

World and Ermold Rotary and Straight- 
away Automatic Labelers. 

Triangle G2C, A6CA Elec-Tri-Pak Fillers. 

S. & S. GI and G2 Auger Fillers. 

S. & S. HG8B Duplex Auger Filler. 

Whiz Packer Volumetric Fillers. 

Filler 4 Head S. S. Piston Fillers. 

Amsco Rotary Sealer. 

Triangle SHA Filler and Carton Sealer. 
Hayssen, Scandia, Miller and Package 
Machy. FA, FA2, FA4Q Wrappers. 
This Is Only A Partial List 


OVER 5000 MACHINES IN STOCK 
Tell Us Your Requirements 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette St., New York 12, N. Y 


FOR SALE: 1. Huntley Monitor 4-bage Cof 


Konster 1 ‘neumat Seale Packaging 
Line t handle up t "2 6% 9° 1 
Star rd Knapp se Adjusting: Gluer, Sealer 
& Compre 1 nit 1 Aluminum, jacketed 
Powder Mixer fi-lay S/S 40° x S4 
! ‘ Sifter Sew type Tea 
M 1 \ bargain 
‘ end u you 
‘ SOLIDATED PRODUCTS 
HA 
nadit mis wit 
Dusit ted of the 
nf 
rtunity ne t 


WANTED bag roaster complete 
er, moter et green coffee hopper 

Fat Ru Huntley Moniter Addr 

Rox Cof and) Tea Industri 


WANTED—ROVAL COFFEE ROASTERS 
All SIZES MONITOR 1 2 3 ALSO 
JABEZ BURNS ¢ ADDRESS BOX 119, 
CARE OF COFFEE AND TEA INDUS 


Index to Advertisers 
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Alhadeff & Co. S. D 62 
Ambalal & Co., G ol 
American Can Co 5 
American Coffee Corp 9 
Amencan Export Lines 10 
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Atlantic Coffc« Bag Co., Inc S56 
Balzac Bros. & Co., Inc 62 
Bayer & Co., O. F 63 
Bendiks, Inc., H. L. x0 
Bennett & Son, Wm. Hosmer 62 
Pickford & Co., C. Cover 
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COFFEE & TEA INDUSTRIES ard 
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Rebuilt 
Machinery 
= 
{ 
> 
EQUIPMENT WANTED 
WANTED—High speed packaging line, 2 
bag Roaster and ffee Grinder Ad 
tress Bow 147 are of Coffee and Tea In 
TRIES 
48 Flavor Field 


OTIS MILL “LA CARMENCITA'—CARTAGO, COLOMBIA 


QUOTAS, LANDSLIDES, WASHOUTS, ETCETERA, ETCETERA, ETCETERA, all tribulations which 
confront coffee producing lands, every season are old stories to OTIS’ experienced 
) organization. You can DEPEND upon OTIS PERFORMANCE during all conditions. 


TEAM-MATES OF QUALITY 


VINTAGE BOURBONS, CUSTOM BUILT 
OTIS COLOMBIANS 
OTIS MEXICANS 


OTIS MceALLISTER 


COMPANTES 


310 Sansome St 837 Traction Ave. 510 N. Dearborn St. 129 Front St. 321 International Trade Mart 
SAN FRANCISCO LOS ANGELES CHICAGO NEW YORK NEW ORLEANS 
7 13 10 5 12 
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